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SHE knows the 
FERENCE ! 


Mrs. Average Housewife is no Dumb 
Dora. She knows more than you 
think she does about sausage. For 
instance, she appreciates one that 
cuts clean and smooth. She likes it 
to be of an attractive, fresh meat 
color—not gray and dingy. And 
above all, she demands that it be 


well-filled, and firm. 


Staley’s Sausage Flour used in the 
preparation of your sausage will make 
it the kind that she demands—firm, 
attractively colored, and clean cutting. 
And you know the kind the house- 


wife demands is the kind the dealer is 
going to buy! Investigate Staley’s 


Sausage Flour today! 





pen 





Staleys 
‘SAUSAGE FLOUR 


STALEY SALES CORP., Decatur, Ill. 











Subject to Regulations of Federal Inspected Plants 





‘After five years... 


this fine piece of equipment 


.... ts still in daily use!” 





AN ACME PACKING & PROVISION CO., INC. 


SEATTLE, WASHINGTON 


Teleohes 


n E. Smith's Sons Co. 
Broadway 
w York City, N. Y. 
antlemen: 

Ve rave used one of your 250 pound 
iffers for five years, and have found it very 
isfactory indeed. This piece of equipment 

e still in daily use, and we expect it to 
t many years more. 
as the capacity of our plant 

increased we naturally turned to John &. Smithson 
for udditional equipment. Six months ago we 
installed one of their 300 pound stuffers in 
addition to the 250 pound now in use. We cannot 
praise to highly the name and workmanship that 
rake up this fine piece of equipment. 

Very truly yours, 

acme Packing & Provision Co. 


Rep 4 3 
bY 4/ Atti 


‘BUFFALO’ Stuffer 
Equipped with patented 
LEAKPROOF Superior 
Piston. Made in 5 sizes It will pay you to investigate the time, 


labor-saving and exclusive safety 


: pa ee) features of the latest 
BUFFALO 


@& “BUFFALO” 


mm Mth SIVPrFE® 


Since 1868 Write for Catalog and Prices 


JOHAR E. SMITHS SORS CO. 


BUFFALO, N.Y., U.S.A. 

















Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 
Western Office: 2407 S. Main St., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 








Ciii= AN MEAT LOAF PANS 


ee 
FOOD-FRIENDLY METAL 


¥ Sanitary as Glass 
¥ Can‘t Rust 
¥ Protect Purity 


@ These silvery pans of “Wear-Ever” Aluminum cannot 
affect the color or taste of your products. The clean purity 
of Aluminum resists meat acids. It is non-contaminating, 
non-toxic, never needs tinning. The pans are seamless; easy 
to clean. They are economical to buy; they last indefinitely. 
They will be money-savers every year they are used. Avail- 
able either in natural finish or Alumilited. 

Because of the many sanitary and cost-saving advantages, 
packing plants throughout America are steadily increasing 
their use of ““Wear-Ever” Aluminum. Any piece of equip- 
ment marked “Wear-Ever” is made of the best adapted 
Alcoa Aluminum alloy to give greatest satis- 
faction in the particular use for which it is WEAR EVER 
intended. If you do not have our complete AE 
catalog, address THE ALUMINUM COOKING | ALUMINUM 
UTENSIL co., Desk D-470, 11th Street, EZ 
New Kensington, Pa. "4 TRADE MARK 


REG.U.S.PAT. OFF. 














“Wear-Ever’ ALUMINUM 


THE STANDARD: WROUGHT OF EXTRA HARD, THICK ALUMINUM: PLATE 


Week ending April 27, 1935 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S.Dearborn St., Chicago. 
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Your Finished Products Reflect the 
Condition of Your Equipment 


' ley | 
: BORSado 


as quainted 
ep with SAU SAG E and 


READY-TO-SERVE MEATS 


Nationwide Sausage Campaign-May 6 to June 2 


No. 452 GRINDER 


The toughest job your sausage machinery must do is to hash semi 
frozen trimmings, bull meat, etc. 


The No. 452 “BOSS” Grinder was designed to do this job as it 
Should be done. 


Lower operating and maintenance costs are absolutely essential if 
your plant is to show a profit. 


The above illustrated Grinder is the sturdiest machine built, yet it 
operates smoother and more quiet than lighter machines. Let us ex- 
plain the new features to you. 


The Cincinnati Butchers’ Supply Corporation ey 


824 Exchange Ave., U. S. Yards Mfr, “BOSS” Machines for Killing, 1972-2008 Central Ave. 


Chicago, Illinois "Sausage Making, Rendering Cincinnati, Ohio 
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A WOODEN DOOR WOULD 
Wa SERVE jre COVER 


But the results would © 
never justify its use! 


Wooden doors on ham retainers may seem 
ridiculous, but the covers on your old retainers 
may be just as wasteful, inefficient and unsatis- 
factory. 











Efficient retainer covers, like those on the new 
Adelmann Ham Boilers, perform several func- 
tions. They provide a means for transferring 
the retainer spring pressure to the ham; they 
distribute the spring pressure evenly over the 
entire top of the ham; they automatically form 
an effective seal between the cover and body of 

















ADELMANN 
Ham Boilers 


are equipped with exclusive yield- 


the retainer to prevent excess shrink and insure 
high quality product; they efficiently conduct 
the heat to the ham to insure thorough and even 
cooking at lowest cost. 


ing springs and self-sealing cover, 
together with other cost-cutting 
features. Made of Cast Aluminum, 
Tinned Steel, Monel Metal and 
Nirosta (Stainless) Steel. Most 
complete line available. Write for 
liberal trade-in schedules! 


Unless your plant is equipped with new, im- 
proved Adelmann Ham Boilers, your retainers 
are not as efficient as possible and probably as 
inefficient as if they were equipped with wooden 
doors. Every day they are in use costs you 
money—in decreased sales, reduced profits, ex- 
cessive operating costs. 





Equip your plant now with new Adelmann Ham 
Boilers to insure maximum satisfaction and 
profit, to guarantee highest economy in oper- 
ation. Adelmann Ham Boilers actually pay for 
themselves in the economies they effect and the 
profits they insure. 


WRITE FOR DETAILS 
apenaans ADELMANN 


Type “OE” 
“The Kind Your Ham Makers Prefer’ 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 

















iz Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
London—Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices ‘in 
Principal Cities—Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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CANADIAN BACON 
@ An old 
favorite gone modern with a 
finer flavor and unusual sales 
appeal! Packaged and 


processed in its ‘‘VISKING’”’ 





ALL 


showcase. 










Capitalize on 


“impulse buying” by letting 


women SEE your product in 


“VISKING” casings. 


Women are ever searching for something tasty, 
different, new—a ‘“‘change’’ from the round of ordinary 
dishes. That’s why you hear them say so often... “‘And 
give me some of THAT.”’ 

One of the greatest attributes of a ‘“VISKING’’ 
casing is that it attracts attention to your product 
by displaying it so tastily, so appetizingly that it is 
irresistible. 

Since all women are “‘impulse buyers’’—give 
them the impulse to buy your products by showing them 
at their best in ‘‘VISKING”’ casings. 


Over 70 patents issued by the United States and Foreign countries 
are owned by The Visking Corporation with many more pending. 
Purchasers of ““VISKING” casings are licensed by The Visking 
Corporation to practice some of their patented processes during the 
preparation of food products when packaged in “VISKING” casings. 
However, licenses do not extend to the use of these patented proc- 
esses in the preparation of products not to be packaged in 


“VISKING” casings. 





THE VISKING CORPORATION 


6733 WEST SIXTY-FIFTH STREET - CHICAGO -ILLINOIS 












HE'USED TO TELL HIS SALESMEN 


“Load em up good, then they I! 
HAVE w SELL” 




































—_— for American 
business, that short-sighted game 
called “Load ’em and leave ’em” 
isn’t played much any more. Both 
manufacturer and retailer are grad- 
ually learning it’s one game no- 
body wins. 


Today, the salesmanager’s job is 
to get goods into homes, not just 
into distribution. To see that each 
link in the merchandising chain— 
the product, the package, the dis- 
play, the basic marketing plan— 
is conceived to make the only sale 
that counts: the /ast one—the one 
to the consumer. 


Naturally, believing in that kind 
of salesmanship, you are tapping 
every source of information, ideas, 
experience. Have you ever thought 
of finding out what help the Amer- 
ican Can Company might give? 
Few companies have had more 
reason to study the merchandising 
of packaged goods. 


We do not know what your prob- 





lem is—or that we can help you 
solve it. But we think it likely that 
in our broad and varied expe- 


Why does American Can Company concern itself with 
problems of retail merchandising? 


Our reasons are the same as yours. We cannot sell more packages 
rience there should be something than you sell for us—yox cannot sell more than the consumer 
of value to you. Why not drop a buys. The consumer is our common goal. 


line to our Sales Promotion De- 


partment, AmericanCan Company, A M E R 1 Cc AN CAN C O M PANY 


230 Park Avenue? We should be 
glad to talk things over with you a FRR A, TE ee 


and contribute what we can. 
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Classify Your Cleaning Jobs 
For Better Results 











= 
| Delicate 


Finishes 


= 


Plated, Polished 
or Painted 
Surfaces 








Greasy 


Surfaces 








_ Examples 


Fibre Floors 
Motor Trucks 
Salesmen’s Cars 
Rubber Tile Floors 
| Varnished Surfaces, etc. _| 














Even hard wear will not damage 
delicate finishes as rapidly as im- 
proper soaps. Providing and 
maintaining fine finishes costs 
money —they should be pro- 
tected. 


LUSTRO SOAP is guaranteed 
not to harm the most delicate 
surface. It will restore the original 
finish, quickly and with the least 
effort. 





Examples 


Plated Metal 
Painted or Plain Wood 
Painted Walls & Floors 
Polished Tile or Marble 














étc., etc., etc. 


For certain cleaning jobs washing 
powder is best—and LIGHT- 
HOUSE Washing Powder is 
preferred. It contains no abrasive 
or material which can scratch or 
mar the surface, yet it cleans 
thoroughly, efficiently, with less 
labor. 


NOTE: Where some abrasive 
action is desired—as on plain 
metals, plain tiles, porcelain fix- 
tures, etc., etc.—LIGHTHOUSE 


Cleanser should be used. 


Examples 


Plant Floors 
Cutting Tables 
Killing Floors 
Garage Floors 











étc., etc., etc. 


Every packer is faced with the 
difficult task of keeping greasy 
surfaces clean and realizes the 
difficulties of the work. Wise 
packing plant executives use 
ROYAL Washing Powder which 
is almost straight alkali, but con- 
tains just enough soap to lightly 
lather on thin films of grease 
without becoming too soapy in 
heavy grease and increasing 
cleaning difficulties. 

(no maeieen a 
ROYAL 


WASHING 
DO 











4 ) 


AIrmours 


LIGHTHOUSE 


WASHING titel 











Industrial Soap Division 1355 W. 3ist Street, Chicago, Ill. 
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Why Not Sell Pure Lard Sensibly? 


6—One Way to Reduce Hog Cutting Losses is to 
Merchandise Refined Lard Properly 


SS ST SSS ES 





OG cutting losses for the past nine years have 

averaged close to 20 million dollars per year, 
or over 42c per hog. (See THE NATIONAL PRO- 
VISIONER, April 20, page 9.) 

There can be no recovery of any part of cutting 
losses on product sold fresh. Such recovery can 
come only through price enhancement on products 
put into cure—AND ON LARD. 

Future or option prices on lard are below cash 
prices. For this reason likelihood of price en- 
hancement on lard is remote at the present 
time. Therefore any recovery of cutting 
losses will have to come from product put 
into cure. 


More pounds of lard (including leaf) are pro- 
duced from the hog than any other product. It is 
difficult to understand why packers merchandise 
this almost 15 per cent of the live weight of the 
hog on a basis that does not net them loose prime 
steam lard prices (if all expenses of manufactur- 
ing, packaging, selling and delivery are consid- 
ered.) 


In recent years much attention has been given 
to improvement in lard rendering, refining and 
packaging. A large per- 
centage of refined pure 
lard is now being mar- 
keted in consumer car- 
















LARD 


REGULAR 










































The chart on this page shows that, of the HAMS tons. Investigation and 
approximately 138 lbs. of product from a experiment 
200-Ib. live weight hog, 40.4 lbs. is sold 13.9% have made the 
fresh, 67.8 lbs. is put into cure, is value of lard 
and the rest—29.8 lbs. of lard BELLIES better under- 
(including leaf) —is sold as pro- stood among 
duced, or stored for future sale. 1% pepe gs and 

Is it reasonable to expect that ek. - baking 
price enhancement on the 67.8 ncustry. 
lbs. of pork put into cure will be Unfortunately 
sufficient to offset any consider- 
able portion of the substantial 
cutting losses? Picnics 

BOSTON T BAC 
BUTTS 5.5 Jo "pLATES. 
NECKBONES TRIMMINGS] 4 %o 
Teer 3.5 % 
SPARE RIBS 3% 
1.5% 2 qo 
3 LBS. 4 LBS. 6 LBs. & LBs. 29.6 LBS. 27.8 18s. | 22LBs. 11 LBs. 7 LBS. 










































LARD 


P.S.%, LEAF 


24.8 LBS. 





40.4 Ibs. of Hog Sold Fresh 678 \bs. of Hod Put in Cure 





the additional effort, expense and improved quality 
have not been reflected in better margins on refined 
pure lard. 

There are distinct advantages in marketing pure 
refined lard in cartons. They protect the product 
and identify the packer’s brand to the consumer. 
They are attractive and convenient for dealer and 
housewife. 

However, one effect of selling lard in cartons that 
is proving expensive for packers is the reduction 
in unit sales of refined pure lard. Dealers who 
formerly bought a 55-lb. or 60-lb. tub, a barrel or 
a tierce now buy a 24-lb. or 48-lb. case. Sales and 
delivery expense on a 24-lb. or 48-lb. case is the 


same as on a 55-lb. or 60-lb. tub or a barrel, go 
that the reduction in unit purchases has materially 
increased sales and delivery expense of refined pure 
lard. 

There is no logical reason why refined pure lard 
should not be merchandised profitably. The way 
to do it is for packers to make sales prices on re. 
fined pure lard which will cover all elements of 
cost in producing, sales and delivery, plus a reg. 
sonable margin of profit. 

A strong incentive to do this is the fact that 
better merchandising of refined pure lard will re. 
duce cutting losses. 

















Business and Government 


News of governmental activities under the New 
Deal as they affect business and industry—especially 
the meat packing and allied industries. 











AAA Amendments 


EPORTING out of the AAA 
amendments on April 24 from the 
House committee on Agriculture, in 
which they had been tabled for some 
time, places both Senate and House 
bills before Congress for consideration. 
The committee versions of the bill are 
virtually unchanged from the original 
proposal, which has been opposed vig- 
orously by the meat industry, by most 
other processors and producers of ag- 
ricultural commodities and by consum- 
ers. While the House bill (HR 7088) 
has not yet been placed on the calen- 
dar, its advocates undoubtedly will seek 
a special rule permitting its early con- 
sideration. 


House Bill Exempts Retailers 


One change in the proposed amend- 
ments which was made by the House 
committee exempts retailers from li- 
censing provisions of the act. This al- 
teration met with immediate disap- 
proval from Chester Davis, AAA ad- 
ministrator. 

Davis indicated that while in general 
it had not been intended to license re- 
tailers, the licensing power was desired 
to keep chain stores, milk distributors 
and other concerns that buy direct from 
farmers in large quantities from ve- 
toing a marketing plan. 

A. M. Loomis, secretary of the legis- 
lative committee of the Agricultural In- 
dustries Conference, has analyzed the 
bill reported out in the House and says: 


Dangers in House Bill 


“Under the bill as ordered reported 
the Secretary would retain the power— 
and could use it if he desired—to con- 
trol expenses of processors, handlers 
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and distributors, including expenses in- 
curred in advertising in newspapers, 
magazines, on the radio and otherwise. 
“In an attempt to satisfy the many 
outspoken critics of the amendments in 
Congress, provisions have been inserted 
in the bill exempting from imposed li- 
censes, and consequent regulation and 
regimentation of the Secretary of Ag- 
riculture, producers and retailers in 
their respective capacities as such. 
“But by licensing those who buy 
products from farmers, and thereby 
controlling markets for farmers’ prod- 
ucts, the legislation retains indirect but 
actually just as_ effective licensing 
power over the producer, and in no way 
restrains the Secretary from licensing 
the farmer in his capacity as a handler 
or distributor of the goods he grows. 


“And by licensing the man who sells 
to the retailer, the Secretary just as 
effectively would be able to control the 
flow of goods through the retailer to 
the consumer as he would if he were 
actually licensing the retailer in his ca- 
pacity as such.” 


Power to Impose Quotas 


A change from the original bill made 
in the House committee eliminates the 
subsection preventing establishment of 
marketing quotas or allotments on com- 
modities received by parties to market- 
ing agreements or licensees, unless such 
provisions were favored by two-thirds 
of producers, by number or volume. 

It is believed that absence of this re- 
striction increases the power of the 
Secretary of Agriculture over produc- 
ers, since he would be able to impose 
quotas or marketing allotments at will. 

The House bill now contains a pro- 
vision apparently exempting basic com- 
modities other than milk and its prod- 


Figuring lard costs will be discussed later in this series, 


ucts, tobacco, sugar beets and cane from 
the power of the Secretary of Agricul. 
ture to impose licenses making effee. 
tive proposed marketing agreements, 
Since the products of these basic com- 
modities are not expressly exempted 
from this power of the Secretary of 
Agriculture, it is believed that such 
products as meat and lard would stil] 
be under his control. 


With the amendments in a position 
where they may receive consideration 
and a vote on short notice, opponents 
of the proposed legislation are urging 
continued and speedy education of the 
public on the dangers they believe in- 
herent in it. 


Senator Byrd Points to Dangers 


In a radio address which was broad- 
cast nationally on April 22, Senator 
Harry F. Byrd of Virginia, opponent of 
the amendments, declared that while 
the amendments were “termed merely 
clarifying,” they gave the Secretary of 
Agriculture dictatorial powers to li- 
cense farmers, handlers and distribu- 
tors of food. 


Senator Byrd believes that Congress 
should not grant the powers asked, “I 
have never known a bureau to have 
power without exercising it,” he says. 
“If Mr. Wallace does not intend to use 
this additional power, then he should 
not ask Congress to grant it.” 

Observers in Washington believe that 
while there is little likelihood of im 
medate repeal of processng taxes, the 
current campaign to bring about such 
a change is lessening chances of pass 
age of the amendments in their original 
broad form. 

Several spokesmen for the Depart 
ment of Agriculture have been answer 
ing attacks on the amendments and the 
AAA program. Administrator Davis 
and Secretary of Agriculture Wallace 
have made recent radio speeches adv- 
cating their passage and attributing 
opposition to them as being inspired by 
processors. 


HOG CUTTING TEMPERATURES 


What are proper temperatures for 
cutting hogs? See “PorK PacKING,” The 
National Provisioner’s latest book. 
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HERE’S THE 
STORY. 





Window display and 
poster material for 
the campaign. Cen- 
ter panel shows the 
main idea. Smaller 
posters go in pairs, 
two for each week: 
Ist, Pork Sausage 
and Frankfurts; 2nd, 
Bolgona, Liver Sau- 
sage, etc; 3rd, 
Cooked Ham and 
Ready - to - Serve 
Meats; 4th, Loaf 
Meats and Dry Sau- 
sage. This material 
js available for any 
one who participates 
in the campaign. 
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All Set for Sausage Campaign 


Ammunition Is Ready for Sausage Manufacturers, Salesmen and 


LANS for the nationwide “Get Ac- 

quainted with Sausage” campaign 
are complete. Ammunition is ready in 
the form of four-color posters, window 
display material, recipe books and leaf- 
lets. 

The army which is to win this cam- 
paign for more sausage volume and 
profits consists of packers and sausage 
manufacturers, their salesmen and the 
retail dealers to whom they sell. 

It is up to this army to win or lose 
the campaign. It depends on them. If 
they. use the ammunition, and aim 
straight and fight hard, they’ll win. If 
they lie back and “let George do it” 
they will gain nothing. 


Make All Sausage Conscious 


The country should be “sausage con- 
scious” in another week or two. The 
advantage should not be overlooked. It 
is in the hands of every manufacturer, 
salesman and dealer—to make of it as 
much or as little as he will. 

The campaign has been arranged by 
the National Organization of Sausage 
Manufacturers, a division of the Insti- 
tute of American Meat Packers. It is 
open to every sausage manufacturer 
and packer in the country who wishes 
to cooperate in a nation-wide effort to 
stimulate consumer interest in sausage 
and ready-to-serve meats, and to in- 
crease sales volume of packers and sau- 
Sage manufacturers. 

It has been carefully planned so that 
the consumer interest in quality sau- 
Sage will be aroused from several dif- 
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ferent angles. Plans are so coordinated, 
however, that all lines of endeavor will 
come together to increase quality sau- 
sage sales. The consumer will read 
about quality sausage in home eco- 
nomics columns of the newspapers and 
hear it talked about by home economists 
on the radio. The National Live Stock 
and Meat Board is asked to make prom- 
inent mention of it in its cooking school 
and meat demonstrations. 


Displays and Dealer Helps 


Already made a potential customer by 
such background material, the consumer 
will find displays and window streamers 








Sausage Campaign 
Calendar 


Each week in the campaign will fea- 
ture one or more varieties of sausage 
and ready-to-serve meats, as follows: 

May 6—Frankfurters, Fresh Pork Sau- 

sage and Dry Sausage. 


May 13—Liver Sausage, 
Sausage Appetizers. 


Bologna and 


May 20—Cooked Ham and Sausage Cold 
Plate. 


May 27—Meat Loaf and _ Specialties. 

Also a “repeat” on Frankfurters. 

Window displays, counter’ cards, 
recipe books, etc., to use in this cam- 
paign may be obtained from the Na- 
tional Organization of Sausage Manu- 
facturers, 59 E. Van Buren st., Chicago. 








Retailers to Use in Building Up Sausage Volume 








advertising sausage in her retail store. 
The retailer will be prepared to tell her 
about and sell her quality sausage. 


The retailer will be aided in prepar- 
ing his displays and will receive his 
supply of advertising material from 
salesmen of cooperating sausage manu- 
facturers. The salesman will help the 
retailer to sell sausage. Practical sug- 
gestions which will also help the retail- 
er in building his sausage sales will 
be distributed in a sales manual for 
retailers entitled “Get Acquainted with 
Sausage and Ready-to-Serve Meats as a 
Profit Leader.” 


One of the most important parts of 
the campaign, which will link the man- 
ufacturer-dealer-consumer closer to- 
gether, is the sausage recipe booklet 
prepared for distribution to consumers 
by the retailer. Recipes contained in 
the book are new and novel, and have 
been developed by a nationally-known 
home economist. 


A New Recipe Book 


The recipe book may be a direct aid 
to the manufacturer, for it can be im- 
printed with his name, slogan and ad- 
dress. The consumer who obtains the 
book will have a natural tendency to 
ask for the products of the sausage 
manufacturer or packer whose name 
appears on this complete collection of 
attractive food dishes. The book con- 
tains 32 pages, printed in two colors, 
and can itself be advertised by a win- 
dow display which has been developed 
for that purpose. 


(Continued on page 21.) 








Packer Celebrates 67 Years 
of Service to the Trade 


IXTY-SEVEN years of service in 
S the meat industry were celebrated 
by Arnold Bros., Inc., Chicago, on April 
18, 19 and 20. 

Customers, fellow packers and friends 
joined in offering congratulations to the 
officers of the firm, which began in 1868 
as a single retail meat store, and which 
has grown to an organization which 
slaughters, processes and wholesales a 
large volume of meat products and sau- 
sage. Operations of the firm were re- 
cently expanded by purchase of the 
Perry Packing & Provision Co., Perry, 
Ia., where most of the killing is done. 
The processing, wholesale and retail de- 
partments are located at 656 W. Ran- 
dolph st., Chicago—said to be the larg- 
est retail market in the U. S. selling 
only U. S. inspected meats. 


Crowds of customers filled the retail 
store which had been decorated for both 
the anniversary celebration and the 
Easter holiday. Flowers were banked 
about the store, while walls were dec- 
orated with Easter eggs, chicks and 
rabbits in seasonal colors. Balloons and 
pennants hung from the ceiling. Hams, 
bacon, sausage and meat specialties for 
which Arnold is famous were promi- 
nently displayed, and customers by the 
hundreds were observed leaving the 
store with their Easter purchases. 


Where Methods Are Tried Out 


Among those at the celebration was 
the company’s oldest customer, Mrs. R. 
Schlog]l, 82 years of age, who has 


A FAMOUS PRODUCT. 
Arnold’s “Guest Ham” in novel package is 
one example of quality and good merchan- 
dising which have built this company’s 
business. Inspecting it are (left to right) 
A. L. Eberhart, vice president and general 
manager; Hugo Arnold, president; and 
Paul W. Trier, treasurer, Arnold Bros., Inc. 


bought meats from Arnold Bros. for 60 
years. Mrs. Schlogl remembers dis- 
tinctly the original Arnold Bros. store 
and its founders. 

The Chicago retail store, in which 
the celebration centered and anniver- 
sary bargains were offered, accounts 
for only 1 per cent of the firm’s present 
volume. It is used as a laboratory for 
working out correct retail practice and 
ideas proved valuable in it are handed 
on to retail customers of the firm. One 
feature of the store is its division into 
“economy,” “selected” and “blue rib- 
bon” meat counters, where customers 
become accustomed to going to obtain 
kind of meats they prefer. 


The original retail store from which 


PACKER’S MARKET IS A RETAIL LABORATORY. 


Retail market of Arnold Bros., 
anniversary at the Easter 


Chicago, 
Here 


season, 


dressed up to celebrate 
the latest 


this packer’s 67th 


meat merchandising ideas are 


developed and passed on to the company’s retail customers. 
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the business has grown was founded j 
present location at 656 West Randolph 
st., Chicago, in 1868. The founde, 
were five Arnold brothers, one of whom, 
Arnold, the present president of th 
firm. 


Growth of the company has parallel 
the industrial expansion of the country 
and the packing industry since the civi] 
war. Carcass meats which were } 
out on the sidewalks of Randolph st, j; 
early days now are kept in carefully. 
controlled coolers. One of the intereg. 
ing events which took place in front o 
the Arnold Bros. store of that day wa 
the famous Haymarket anarchist rig: 
of 1886. 


Officers of the company are Hug 
Arnold, president, Paul W. Trier, tregs. 
urer, A. L. Eberhart, general manager, 
and Adolph W. Ewers, secretary. Elmer 
T. Randolph is country sales manager 
and W. C. Berswordt is city sales map. 
ager. 


EARLY LAMB FROSPECTS 


Development of the lamb crop t 
April 1 in areas from which marketing 
will be in volume before the middle o 
May has been reported as considerably 
above average by the U. S. Department 
of Agriculture. In areas of later mar. 
keting development of lambs was hari- 
ly up to average of April 1. California, 
Arizona, Tennessee, Kentucky, Virginia 
and Southeastern states have reported 
generally good pasture conditions and 
mild weather. Corn Belt pastures were 
backward, but moisture was ampk, 
Northwestern states had cold weather 
in March, which has retarded pastures, 
Texas reports that few early lambs will 
be in marketing condition before June, 
due to shortage of green feed and dust 
storms. 


CATTLE IMPORTS CONTINUE 


Cattle exports from Canada to the 
United States are continuing at a rate 
above normal, but have shown littl 
indication of becoming large. During 
the week ended April 11, the latest 
period for which statistics are available, 
total imports were 5,803 head, an in- 
crease of 2,501 head over the previous 
week. Total movement for the year %# 
date is reported as 36,945 head, which 
is 1% per cent of the total U. S. fed- 
eral-inspected slaughter January t 
March inclusive. 


OHIO MEAT CANNING ENDS 


Ohio state meat canning operations 
at Columbus, part of state relief a 
tivities, have ceased with exhaustion d 
the supply of beef purchased in the fe- 
eral drought relief program. About 
4,361,000 Ibs. of beef were canned dur 
ing the plant’s operation, which bega 
in November, 1934. An average of 500 
persons on relief has been employed it 
the plant. 


The National Provisioner 
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Good Outlook for. Canned 
Meats if Quality is Kept Up 


EDUCED livestock supply and 
R higher prices for fresh and cured 
meats should be beneficial to canned 
meat consumption. 

Canners base this belief on the fact 
that fixed costs to produce canned meats 
vary little, if at all, whether raw mate- 
rial is high or low in price. There is 
no need, therefore, for canned meats to 
increase in price in the same relative 
proportions as have meat cuts. And 
for this reason canned meats should 
continue to enjoy a price and merchan- 
dising advantage. 

But this advantage will continue only 
as long as quality products are made, 
it is pointed out. Canned meat con- 
sumption has been increasing steadily. 
Gains made can be held, canners think, 
if the housewife continues to get quality 
that pleases her. On the other hand, if 
there is a flood of products made to 
sell at a price, it is to be expected that 
these gains rapidly will be lost. 


What Are the Prospects? 


A packer interested in canned meat 
consumption asks for a forecast of the 
future. He says: 

Editor THE NATIONAL PROVISIONER: 

I understand commercial production of canned 
meats has increased appreciably during the past 
year? Is this so? If consumption of canned 
meats is increasing, is there any evidence, par- 
ticularly in view of the situation in livestock 
and reduced average consumer purchasing power, 
that the trend of the per capita consumption 
curve will be upward? 

There are no official statistics avail- 
able on canned meat consumption for 
1933 and 1934. However, meat canners 
are agreed that canned meat consump- 
tion is increasing. Sales of can manu- 
facturing companies to meat canners 
also verify this. 

This result is quite generally credited 
to a higher average quality of canned 
meat, some companies having made 
radical changes in processing policy 
from those prevailing a few years ago. 


Quality in the Meat Can 


At one time it was the quite general 
policy to send to the canning depart- 
ment surplus meat, trimming and prod- 
ucts not suitable for processing in other 
departments. 


Progressive meat canners realize that 
canned meat will be no better when it 
comes out of a can than when it goes in. 
If a quality product is to result—one 
acceptable to the greatest number of 
consumers—materials for canning must 
be selected with greater care and proc- 
essed under conditions that will empha- 
size flavor and goodness. 

During recent years the progressive 
meat canner’s attitude toward his can- 
ling department has undergone a de- 
cided change. Today in many plants 
materials are selected with great care 
and processed under rigid scientific con- 


Week ending April 27, 1935 


trol. One large canner of corned beef 
hash, for example, uses only the best 
brisket corned beef and the best quality 
Idaho potatoes. The formula is rigidly 
adhered to. 


Tendency Toward Inferiority 


The future course of the canned meat 
consumption curve cannot be predicted. 
Lately there has been some anxiety on 
the part of canners of quality products 
as to what effects the livestock shortage 
and the considerable increase in plants 
canning meat may ultimately have on 
consumer acceptance of canned meats. 


An increasing number of canned meat 
brands and canned meat products, or 
canned products containing meat, are 
appearing on the market. Some of 
these are of good quality; others are 
not up to the quality standard that 
some believe should prevail; some are 
decidedly inferior. Lack of sufficient 
experience in canning meat and inade- 
quate equipment are obviously largely 
responsible for these sub-standard prod- 
ucts. 


A poor quality product is detrimental 
to canned meat consumption as a whole, 
but of course it is more damaging to 
the canner than to anyone else. Inabil- 
ity of some canners to get suitable raw 
material, due to reduced livestock sup- 
ply, will further complicate the situa- 


"moult, 


Armours 





tion, and result in further consumption 
losses. 


Don’t Kill the Goose 


Gains made in canned meat consump- 
tion have been slow and costly. Now 
when they have progressed to where 
products are not only being sold in 
larger quantities, but are being accepted 
by an increasing number of people in 
the higher income brackets, it would be 
unfortunate if the ground gained were 
lost. But this is very sure to happen if 
meat canners, particularly those placing 
new brands on the market, do not ap- 
preciate that when quality is lacking 
there is no incentive for the housewife 
to buy canned products. 


MEAT FREIGHT INCREASES 


Maximum surcharges of 3 cents per 
cwt. may be added to carload railroad 
freight rates on fresh meats, packing- 
house products, hides and some animal 
and poultry feeds under a recent au- 
thorization by the Interstate Commerce 
Commission. Varying LCL surcharges 
were also authorized, but livestock was 
entirely exempted. Commission is al- 
lowing blanket filing of increases on 
short notice in view of emergency con- 
fronting carriers. 

New official tariff of emergency 
charges which became effective on April 
18, shows imposition of 3 cents sur- 
charge on exports of packinghouse 
products, notwithstanding earlier ar- 
rangements for special reduced rates 
through the summer season. 








GOOD PRODUCTS DRESSED UP TO ATTRACT QUALITY TRADE, 


The canned meat consumption curve has tended upward steadily during the past several 

years, the result of a more general acceptance of canned meats by consumers in the 

higher income brackets. Per capita canned meat consumption will continue to increase, 

it is believed, if meat canners hold to present policies of producing quality products, 

and offering them in an attractive dress. On the other hand, any lowering of quality 
is very sure to be reflected quickly in a reduction of consumption. 
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Practical 


Tomato Sausage 


Spring appetites should respond to 
the tangy appeal of tomato sausage. 
Canned tomatoes can be used in mak- 
ing this product, or fresh tomatoes in 
the summer, when they are plentiful. 
It is a highly perishable product, how- 
ever, and cannot be kept for any length 
of time, especially in warm weather. 


A sausage manufacturer who wanis 
to make this product writes: 


Editor THE NATIONAL PROVISIONER: 


We want to make tomato sausage and would 
like a formula and manufacturing directions. 
We have never made this product before. Can 
you help us? 


The manufacturing instructions given 
here should be carried out carefully, 
and the fact borne in mind that the 
product is highly perishable. 


Formulas.— Meats. 
50 lbs. fresh lean pork trimmings 
20 lbs. fresh retrimmed veal 
5 lbs. fresh cracker meal 
15 lbs. jowl fat, free of rind 
6 No. 3 cans tomatoes 


Seasoning: 

24% lbs. salt 
6 oz. sugar 
6 oz. white pepper 
2 oz. Jamaica ginger 
2 oz. nutmeg 


Dissolve the salt and seasoning in 
ice water. 


Mixing.—Chop the meat through the 
g-in. plate of the Enterprise hasher, 
then add the seasoning and ice water 
and the six No. 3 cans of tomatoes. 


Put the chopped meat and seasoning 
in the mixer and mix for 2 minutes. 
Then spread in piles 8 in. thick on 
a table or in pans in the cooler and 
leave over night. Temperature of the 
cooler must be 36 degs. Fahr. 


The next morning wome the meat to 
the silent cutter, add 2 lbs. crushed ice 
and the 5 lbs. of cracker meal. Chop 
for 5 minutes, but be careful not to get 
the meat warm in the chopper. 


Stuffing.—Then take to the stuffer 
and stuff in medium sheep casings, 412 
to 5 in. long. Do not stuff too tight, 
but about like regular pork sausage. 


Hanging.— Then hang on trucks, being 
careful that the sausages do not touch, 
and put them in the drying cooler at 
about 42 degs. Fahr. After they are 
dry put them up in 5 and 10 lb. buckets 
and put back in the cooler at 36 degs. 


This sausage must be sold 
Don’t have too much on hand. 


fresh. 


This product should be fried in butter 
over a slow fire. No sage should be 
used, as it destroys the tomato flavor. 
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Wrinkled Frankfurters 


Trouble with frankfurts shrivelling is 
complained of by a sausage manufactur- 
er, who says: 

Editor THE NATIONAL PROVISIONER: 

We have recently been having trouble with 
frankfurts wrinkling or shrivelling. We believe 
the trouble is in the smokehouse; can you offer 
any suggestions for overcoming it? 

There are a number of causes of 
frankfurts shrivelling. Among these 
are character and condition of meat 
used, failure to stuff to capacity, ex- 
posure to drafts, delay between smoke- 
house and cook tank. 

Good practice is to smoke with either 
hardwood or hardwood sawdust and gas. 
The smokehouse should be at 115 degs. 
Fahr. when product is hung. It should 
remain at this temperature for 30 min- 
utes or until casings are dry. Temper- 
ature should then be gradually raised 
to 160 to 170 degs. Fahr. and held there 
for about 142 hours or until a good 
color is obtained. 

Take product directly to cook tank 
on removal from smokehouse. If ex- 
posed to draft at this stage it is likely to 
wrinkle, especially if stuffed in sheep 
casings. 





Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 

Does it shown green rings 
or gray spots? 

Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 

THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 10c 
stamp. 

The National Provisioner: 
Old Colony Bldg., Chicago, II1. 


Please send me reprint on 
sage Spoilage.” 


“Sau- 


Street 


Enclosed find a 10c stamp. 




















Figuring Cutting Tests 


The cutting test is a handy and neces. 
sary tool for anyone wi ~ wants to sue. 
ceed in the packing business. This 
inquirer, just entering the industry, 
wants its use explained in a simple way, 
He asks: 

Editor THE NATIONAL PROVISIONER: 

Can you give me a simple method of deter. 
mining the cost of dressed meats from cattle, 
calves, hogs and lambs? What percentages 
should be figured on different cuts so as to 
establish a selling price? 

Packers use cutting tests to find the 
cost of dressed meat from animals 
slaughtered. Part of the test is a sim- 
ple record of how much was paid for 
the live animal, how much it cost to 
kill, skin and cut it, and how much was 
received from sale of various by-prod- 
ucts. With these basic facts (identified 
by key letters in the following table) 
the packer can determine what his 
dressed products cost: 


A—Cost of animal alive.* 

B—Weight: of animal alive. 

C—Cost of killing, skinning, cut- 
ting, rendering, etc. 

D—Return from sale of hides, fats, 
and by-products. 

E—Total cost dressed. 

F—Dressed weight. 

G—Cooler shrink. 

H—Total dressed we'cht. 

I —Dressed cost per lb. 


*If a hog, must include processing tax. 
Knowing A, C and D, the packer can 
easily find E (total cost dressed) by 
the following computation: 
A+C—D=E. 


Knowing F and G, he can find H 
(total dressed weight) by the follow- 
ing computation: 

‘—G=H. 


Knowing E and H, he can find I (cost 
of dressed meat per lb.) as follows: 
E-H=I. 

Wholesale price of cuts or carcasses 
determines what the packer can get for 
his dressed meat. His operations will 
be profitable if the total cost per bh, 
plus selling cost, is less than the whole- 
sale price. 

Cutting tests on hogs should be fig- 
ured daily. “Short form” hog cutting 
test forms have been prepared by THE 
NATIONAL PROVISIONER, and are used 
by many packers. They may be 
had upon application to THE NATIONAL 
PROVISIONER, 407 South Dearborn St. 
Chicago, at 1c each in quantities. 


Is too much fat going to the casing 
room on your hog bungs? Read chap- 
ter 2 of “PorK PACKING,” The National 
Provisioner’s latest book. 


The National Provisioner 
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Brands and Trade Marks 


In this column from week to week will be 
published trade marks of interest to read- 
ers of THE NATIONAL PROVISIONER. 
Those under the head of “Trade Mark 
Applications” have been published for 
opposition, and will be registered at an 
early date unless opposition is filed 
promptly with the U. S. Patent Office. 














— 
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TRADE MARKS GRANTED. 


F. G. Vogt & Sons, Inc., Philadelphia, 
Pa. For liver sausage. Trade mark: 
VO-RITA. Published October 30, 1934. 
No. 320,811. 

The Rath Packing Co., Waterloo, Ia. 
For deviled ham. Trade mark: HAM 
DEVILETTE. Published Nov. 13, 1934. 
No. 321,158. 

James McLeslie, Inc., Chicago, Ill. 
Preparation for curing meat products. 
Trade mark: McLESLIE’S HARBA- 
CURE. Published Dec. 4, 1934. No. 
321,785. 





Emmart Packing Co., Inc., Louisville, 
Ky. For bacon. Trade mark: ORANGE 
BLOSSOM. Published Dec. 4, 1934. No. 
321,711. 


Stanco, Incorporated, Wilmington, 
For edible 


Published 


Del., and New York, N. Y. 
Trade mark: BAYOL. 
No. 320,899. 


oils. 
Nov. 6, 1934. 












coffier Ltd. / 


LONDON 


Escoftier, 


Limited, London, 
For mayonnaise, edible oil, meat pastes, 
poultry pastes, game pastes, fish pastes, 
etc. Trade mark: THE ESCOFFIER 
- shield. Published Dec. 11, 1934. No. 
321,975. 


England. 


Week ending April 27, 1935 


Frank Fazio, Chicago, Ill. For dry 
sausages: Trade mark: Decorative de- 
sign- of lighthouse with words: LA 


LATERNA DI GENOVA. Published 
No. 321,967. 


Dec. 11, 1934. 





The Zehner Packing Company, Inc., 
Bellevue, Ohio. For luncheon meat, 
namely ham. Trade mark: DRESDEN 


HAM. Published Dec. 11, 1934. No. 
321,983. 
TRADE MARK APPLICATIONS. 
Ernest J. Stevens, Chicago, Ill. For 


cooked meats such as beef, pork and 
lamb. Trade mark: THE RED LION 
INN. Claims use since May 26, 1933. 
Application serial No. 357,573. 


Western Grocer Co., doing business 
as Marshall Canning Co., Marshalltown, 
Ia. For canned meat such as chili con 
carne, Vienna style sausage, potted 
meat, corned beef, roast beef, sliced 
dried beef, etc. Trade mark: MAR- 


SHALL with seal. Claims use since De- 
cember 11, 1919. 
349,756. 


Marshall 


Our 


Application serial No. 





Charles C. Offenhauser, doing busi- 
ness as Port Richmond Packing Co., 
Philadelphia, Pa. For canned dog and 
cat food. Trade mark: OXRAM. Claims 
use since Sept. 4, 1934. Application 


; 4 
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John F. Jelke Co., Chicago, IIl. 
oleomargarine. Trade mark: 


For 
CAR- 


MELA. Claims use since Dec. 1, 1913. 
Application serial No. 358,401. 











New Trade Literature 


Information of interest to busy 
packer executives and purchasing 
agents. To obtain it, fill out the 
coupon below. 

Editor THE NATIONAL PROVISIONER: 

We would be glad to receive, without obliga- 

tion the literature listed herewith. 
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S. A. E. Steels Specifications. Republic 
Steel Corp., Massillon, O.—Specifica- 
tions set up by the Society of Auto- 
motive Engineers for carbon, manga- 
nese, nickel, nickel chromium, molyb- 
denum, chromium and tungsten steels 
are contained in this recently published 
4-page pamphlet. 


Meat and Food Choppers. Enterprise 
Mfg. Co., Philadelphia, Pa.—Booklet de- 
scribing meat choppers, varied in style 
and size for specific businesses. Speci- 
fications and suggestions for use ac- 
company each illustration of set up 
machines. Green bone cutting and sau- 
sage stuffing attachments are also de- 
scribed. 


L-R Flexible Couplings. Lovejoy Tool 
Works, Chicago.—Bulletin on flexible 
coupling of motor drive shafts with 
machinery. Construction of company’s 
coupling, designed to avoid “fly-wheel 
effect,” is explained and application il- 
lustrated. Specifications and dimen- 
sions are also given. 


Steam Costs Go Down. Link-Belt Co., 
Chicago.—Illustrated folder containing 
data on automatic coal firing by under- 
feed screw type stekers in sizes up to 
300 b.h.p. Of interest to meat packer 
who is considering modernization of his 
boiler room. 

Steam-Saving Instruments. Brown In- 
strument Co., Philadelphia, Pa—A 
broadside demonstrating how packers 
can control steam costs in boiler room 
or in plant units supplied. Measure- 
ment and recording of flows, tempera- 
tures, pressures, percentage of CO:, and 
liquid levels reveal deviations from effi- 
cient operating conditions. Actual in- 
strument installations in different plants 
are pictured. 

Worthington Centrifugal Fire Pumps. 
Worthington Pump & Machinery Corp., 
Harrison, N. J.—A 4-page booklet con- 
taining data and cross-sections of Un- 
derwriter approved fire pumps. Pumps 
are manufactured to move 500, 750, 
1,000 and 1,500 gallons per minute and 
may be driven by electricity, steam or 
gasoline engines. The 500 gal. pump 
delivers two 1% in. streams and the 
1,500 gal. pump, 6 streams of the same 
size. 
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Make a sales asset 


of your container! 
use 


BEMIS CLOTH BAGS 


You can’t afford to let your product be 
just another item in the dealer’s store. 
Make it stand out and win the spotlight 
for itself. 


BEMIS Cloth Bags increase sales of 
bologna, luncheon meat and sausages 
because these clean white bags com- 
mand more attention. When your 
trade-mark is printed on these attractive 
bags your product takes on an identity. 
Sales increase! Sales repeat! 


Production costs decrease because 
BEMIS Cloth Bags save time and labor 
in every packing operation. Available 
in any shape—round, square, heart, oval. 


Send for FREE SAMPLES Today 


BEMIS BRO. BAG CO. 


420 POPLAR ST., ST. LOUIS, MO. 


» 206 
Offic es: Buffalo Memphis. 
New York Minneapolis Omaha 
Chicago New Orleans Winnipeg 
Brooklyn Kansas City Oklahoma City 


Detroit Seattle Salt Lake City 


Los Angeles Indianapolis Norfolk 
St. Louis Louisville Wichita 
Boston Houston Peoria 


San Francisco 


Denver 


Salina, Kans. 
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Red Hot time is here again and Red Hots | 
take their place on the daily menu of mil- 
lions—schoolboys, tourists, joyriders, pic- | 
nickers, young and old. 

Legg’s OLD PLANTATION Seasonings 
give a delicious flavor and sales appeal to 
any of the following: 

Red Hots 
Vienna Sausage 
Chile Franks 
Half Smokes 
Weinerwurst 


Frankfurters 
Coney Islands 
Veal Franks 
Oil & Canning Viennas 
German Steak Franks 


Leading packers throughout the country | 
are using Legg’s OLD PLANTATION | 
Frankfurter and Weinerwurst Seasonings | 
to build a growing volume of sales . | 
with delicious flavor, uniformity, economy, 
sales appearance and increased profits. Test 
samples on request. 


AC.LEGG PACKING CO. INC. 


WORLD'S LARGEST BLENDERS OF SAUSAGE (te=-fzgi~men) SEASONINGS" 
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More Sales Volume 


What the Smart Salesman Can Get 
From the Sausage Campaign 





N OPPORTUNITY to build his own 
sales volume to a permanent high 
level through developing sausage sales. 
This is what wide-awake salesmen 
for packers and sausage manufacturers 
can get out of the nationwide “Get Ac- 
quainted with Sausage” campaign which 
starts May 4 and runs through to June 1. 

Salesmen are familiar with “drives” 
put on by their own concerns. Each 
salesman knows that in such carnpaigns 
the results he gets depend on the effort 
he puts in. 

This is more than a company drive— 
this is a nationwide campaign, in which 
packers, sausage manufacturers and re- 
tailers all pull. together to boost sau- 
sage and “ready to serve” meats. It 
should give the wide-awake salesman 
the best chance he ever has had to build 
the volume in his own territory. 


Plan of Campaign 

This campaign to increase consumer 
interest in sausage is sponsored by the 
National Organization of Sausage Man- 
ufacturers. Specific sausage and 
“ready-to-serve” products which will be 
featured during the four weeks of the 
campaign are: May 6-12, pork sau- 
sage, frankfurters and dry sausage; 
May 13-19, bologna and liver sausage; 
May 20-26, cooked ham and cooked spe- 
cialties; May 27-June 1, frankfurters, 
veal loaf and other loaf goods. 

Articles on sausage and “ready to 
serve meats,” home economics columns 
in newspapers and advertisements by 
manufacturers will arouse consumer in- 
terest in sausage and serve as a yen- 
eral background for the campaign. 


Depends on the Salesman 

But salesmen—as vital links in the 
manufacturer-dealer-consumer chain — 
must make the campaign successful, for 
it is by their efforts that the sausage 
will be sold to the retailer. Their en- 
thusiasm and aggressiveness will large- 
ly influence efforts of retailers to in- 
crease sausage sales and make effective 
use of window streamers, recipe books 
and window displays which the Na- 
tional Organization of Sausage Manu- 
facturers has developed for distribution 
by manufacturers to retailers. 


If salesmen do their job well, dealers 
will stock a substantial variety of sau- 
Sage and “ready to serve” meats of 
high quality. If dealer educational 
work is well handled, retailers will dis- 
play and promote sausage, bringing in- 
creased orders to the salesman and his 
company. 
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There are three—and only three— 
ways of increasing sausage sales. The 
first is to push greater volume of sau- 
sage through the retail dealer. The 
second is to create a greater consumer 
demand for sausage through the retail 
dealer. The third way, direct consum- 
er selling, need not be discussed here. 


To Get More Dealer Volume 


The only effective way of pushing 
greater sausage volume through the re- 
tail dealer is to show him—adroitly 
and with tact -how ts sell more sau- 
sage and “reauy to serve” meats. By 
teaching the dealer how to increase his 
sales, and thereby increase his orders 
from the manufacturer, the salesman 
not only procures a substantially in- 
creased individua: order, but lays the 
groundwork for a «ontinuously increas- 
ing volume. Selling the retailer a large 
order of sausage without showing him 
how he can sell it in turn will only 
prove a boomerang for the salesman. 


Salesmen can increase their volume 


by convincing dealers that it is to their 
interest to merchandise sausage aggres- 
sively, and not regard it as a sideline. 


Five simple rules for building a re- 
tail sausage department into a profit 
leader which the salesman can suggest 
to his dealers and help them in apply- 
ing are: 1. Stock only quality prod- 
ucts; 2. Give sausage best possible 
location; 8. Display sausage as at- 
tractively as possible; 4. Feature vari- 
ety; 5. Merchandise sausage aggressive- 
ly. 


Help Dealer in Merchandising 

During the campaign and at any 
other time, the salesman can help the 
retailer by advising him on displays 
and methods which other dealers have 
found effective in merchandising sau- 
sage. The salesman should be a walk- 
ing encyclopedia of information on the 
history, methods of preparing and dif- 
ferent types and characteristics of sau- 
sage. 

Successful salesmen have found that, 


GET THE GO-GETTER COMPLE x- 
THEN GO- 
GeT’EM/ 
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with such practical aid accorded to a 
dealer, pushing a greater volume of 
sausage through him is not difficult. 
Such a course of dealer aid is not the- 
ory; it is a simple application of rules of 
good salesmanship. 


Creating Consumer Demand 


Creating greater consumer demand is 
closely allied with pushing a greater 
volume of sausage through the retail 
dealer. The salesman’s part in creating 
greater consumer demand lies in aiding 
the dealer, directly or indirectly, to 
gain consumer interest in sausage. 

Direct aid lies in making available 
window displays, recipe books, leaflets 
and counter cards to the dealer. In- 
direct aid is lent by direct-to-consumer 
advertising which the manufacturer 
sponsors. 

The salesman who wishes to build 
his sales volume should, through sug- 
gestion, help the dealer in preparing 
good window displays and in productive 
utilization of advertising material which 
is being furnished in the campaign. 


Boost Quality Sausage 

A paramount problem in the sausage 
industry is this. Can quality sausage 
be sold in competition with products 
made to sell at a price? 

It can if the salesman is willing to 
analyze the causes which lead the deal- 
er to stock sausage made to sell at a 
price, and help him to correct those 
causes. The salesman must convince 
the retailer that ability to build steady, 
profitable and large volume is inherent 
in quality sausage—and in quality sau- 
sage alone. 

Selling sausage on a price appeal 
basis only is poor business. Sales of 
this type bring a narrow margin of 
profit, and sausage made to sell at a 
price is frequently likely to be of a 
quality that can serve only to disappoint 
the purchaser and turn her away from 
all sausage. 


Value of Repeat Sales 


Worthwhile profit for the manufac- 
turer and retailer alike comes only from 
repeat sales. Satisfied customers are 
the only true source of repeat sales. 
Sausage of pleasing quality is the only 
infallible source of satisfied customers. 

The salesman who grasps the oppor- 
tunities offered by the campaign, aids 
his retailers by pushing and pulling 
sausage sales through them, and who 
holds up the standard of sausage qual- 
ity cannot fail to increase his volume 
and the profits of his firm. 


Watch each issue of THE NATIONAL PRO- 
VISIONER for news of the Sausage Cam- 
paign, and profit by what you read in push- 
ing your own sales, 
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YOUR 
COMPRESSED AIR 
SUPPLY 


is only as 
dependable as 
the compressor 
behind it . e 
Worthington Steam-Driven Unit. 


WORTHINGTON HORIZONTAL Built also for Motor-Belt Drive 
SINGLE-STAGE COMPRESSORS ... A COMPLETE LINE 
...are making unsurpassed records for continuous, low-cost 
performance in hundreds of plants where uninterrupted day- 
in and day-out compressed air service is demanded. 



























EQUIPPED 





. . a. 
Capacities 78 to 1292 cu. ft. per. min. © New literature available x” 
Pressures up to 150 Ib. per sq. in. = 
: WORTHINGTON PUMP AND MACHINERY CORPORATION wet 3 
General Offices: HARRISON, NEW JERSEY n S Branch Offices and Representatives throvghout the World . . 
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ke For a : 
| Perfect, Full-Flavored Cure 


SOLVAY 


TRADE MARK REG U S. PAT. OFF. 


| 
| SODIUM NITRITE 


| U-S-P- 
Because of its proved ability to fix natural 
color . . . save time and money, progressive 
packers are standardizing on SOLVAY SODIUM 
NITRITE. Made by the oldest and largest pro- 
ducers of alkalies in America and conforms to 
all United States Pharmacopoeia specifications. 


PROTE CTl @] N AGAI N ST | Warehouses located at strategic points through- 
VAPOR PENETRATION out the country supply SOLVAY SODIUM 


NITRITE packed in convenient size containers. 
























Celotex Vaporproofed Low Temperature Insulation is Full information together with 
thoroughly protected against moisture condensa- samples, prices and address of 
tion within the voids by— eR : 
3 % nearest delivery point sent on 
Special Factory Sealing Process. SOLVAY request. 
Conductivity 0.30 Btu per inch —integrally waterproofed —all CALCIUM SOLVAY SALES 
Celotex Cane Fibre Products are Dry-Rot and Termite Proofed C CORPORATION 
by the exclusive Ferox Process (patented). Write for new HLORIDE Alkalies and Chemical Products 
booklet, “Celotex Vaporproofed Low Temperature Insulation.” Safety and economy urge Manufactured by 
THE CELOTEX COMPANY 919N. Michigan Ave.,Chicago, IIL | | tum Chloride as @ brine ee eee ae 
. é 9 sil, | cium Chloride as a brine 
S medium. Reputation 40 RECTOR STREET NEW YORK 
established by years of BRANCH OFFICES 
outstanding performance. Chicago St. Louis 
E I '(@) I E Known everywhere as Detroit Cleveland 
= Cc “THE SAFE BRINE Kansas City Indianapolis 
=, BRAND a —— Cincinnati Boston 
&) INSULATING CANE BOARD — Pittsburgh Syracuse 
Houston Philadelphia 
Reg. U. S. Pat. Off. coos 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 














SHIPPING DOCK PROTECTION 


Much deterioration of product in 
transit from plant to retail outlets un- 
doubtedly starts on the loading dock. 
Here fresh meats are subjected to con- 
ditions that would not be tolerated for 
an instant during processing and manu- 
facturing. Here much of the care and 
attention given to meat while inside the 
four walls of the plant is undone. 

Anyone who wears glasses and who 
has occasion to go from a plant ship- 
ping cooler onto a loading dock can 
readily appreciate what occurs. His 
glasses fog over, under most weather 
conditions, the instant he steps out of 
the cooler door. Frequently he will 
have to remove them until the tempera- 
ture of the lens corresponds with the 
temperature on the dock. 

This “fogging” is caused by deposit 
of moisture on the glasses. The same 
deposition of moisture occurs on cool 
carcasses, cuts or manufactured prod- 
ucts. And it is this moisture which 
starts deterioration of product. 


An inclosed dock maintained at the 
same temperature as the shipping 
cooler materially improves conditions, 
provided there is some arrangement 
whereby meat is protected until it is 
in truck or car. 

Another remedy might be to pump 
a liberal supply of cooled air onto the 
dock—air that had been chilled below 
the temperature of the meat being 
handled. Unless the dock were inclosed 
this probably would not entirely pre- 
vent condensation of moisture on the 
meats, but it should help materially. 


One packer has suggested canvas 
tunnels leading from cooler doors di- 
rectly to trucks or refrigerator cars. 
Such tunnels could easily be set up and 
removed, he thinks, and might effec- 
tively protect products being loaded. 
Such a device would, however, effec- 
tively prevent cross traffic on docks and 
would be objectional for this reason. In 
new plants, however, such a plan might 
be provided for with the proper door 
arrangement and traffic aisles from 


one door to another through the order 
cooler, 


A Western packer has materially im- 
proved conditions on his loading dock 
by inclosing and refrigerating it. Can- 
vas protection between the loading dock 
door and the truck or refrigerator car 


is 


a material aid in preventing expos- 
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use of meat to deteriorating atmos- 
pheric conditions. 

In a Midwest sausage plant, orders 
are filled in the shipping cooler and 
packed in galvanized iron delivery 
boxes with tight fitting covers. Wher- 
ever the nature of the products permit, 
no box is taken out of the cooler with- 
out the cover being in place. Product 
which cannot be fitted into the boxes 
with the cover on is protected from 
warm outside air by paper wrappings. 

This plan was devised during a par- 
ticularly warm summer, and following 
many complaints of frankfurt spoilage 
in retail stores. Claims because of 
spoilage have practically been elim- 
inated, this sausage manufacturer says, 
since the practice was adopted of pro- 
tecting products from contact with 
warm outside air. 

It seems probable that, on busy docks 
where much product of all kinds is 
handled, the problem of protecting 
against condensation is largely one for 
the refrigerating engineer to handle. 
It involves, fundamentally, prevention 
of product contact with air that is 
warmer than the product, or that has 
not been chilled to a point below prod- 
uct temperature. 


REFRIGERATION NOTES 


Construction of a slaughtering plant 
with refrigeration facilities for han- 
dling 150 beeves and 1,000 hogs daily, 
was started at Fresno, Calif., recently 
by the M. Machlin Meat Packing Co., 
Church and Fruit aves. 


City Manager R. D. Flack, Durham, 














N. C., has issued instructions for plans 
to be drawn up for a freezing room in 
the city’s new cold storage plant now 
under construction. 

Feldman Bros., abattoir operators, 
Elizabeth, N. J., have started work on 
a $20,000 brick and steel addition to 
house a new refrigeration plant and 
provide more space for killing cattle. 

The Addison Miller Co., Inc., an- 
nounces that it will spend $2,000 in a 
10,000 cu. ft. expansion of its cooling 
plant. 

M. Stern, Majestic bldg., San An- 
tonio, Tex., plans to build a cold stor- 
age plant in Corpus Christi, Tex., to 
cost $75,000. J. J. Bunck represents 
the owner. 


SAUSAGE CAMPAIGN PLANS 


(Continued from page 13.) 


There is also a special 4-page recipe 
folder on frankfurters. This leaflet 
contains recipes for preparing frank- 
furters which were published in the 
January, 1935, issue of Pictorial Re- 
view. 

The complete set of window display 
material which has been developed for 
the campaign includes a large center 
window display showing an “open road” 
scene, with drawings depicting outdoor 
sports surrounding it. At the top of 
the poster are the words “Get Ac- 
quainted With Sausage and Ready-to- 
Serve Meats,” and at the bottom is the 
slogan “There’s a Kind for Every Occa- 
sion.” Smaller posters featuring vari- 
ous kinds of sausage and “ready-to- 
serve” meats in appetizing and pleas- 











KEEPS SAUSAGE AND MEATS FRESH ON LONG RUNS. 


Some 4,000 lbs. of sausage and fresh meats are carried on full day runs in 
the vicinity of Minot, N. D., by this new truck of the Eatmore Sausage Co. 
A body temperature of between 40 and 45 degs. Fahr. is maintained with 
water ice refrigeration, a bunker being installed inside over each wheelhouse. 
Floor is insulated 
Body weighs 1,310 lbs. Convenient access to refrigerated 
in end and the other on right side. 


Two inches of Dry-Zero blanket insulate sides and roof. 


with 2 in. of cork. 


space is provided by two doors, one 
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FOR FLAVOR APPEAL 








Profitable Specialties 


CHILI CON CARNE 
CHILI AND BEANS 
BRICK CHILI 


CHILI FRANKFURTERS 
TAMALES 
CHILI SAUCE 


Scarcity and high cost of the better meats has 
forced packers to look for ways to maintain their 
volume of sales—Chili flavored products is the 
answer. 


Delicious and tasty, these sell primarily on flavor 
appeal, yet their reasonable cost encourages wide 
use by all classes. If you haven’t added Chili items 
to your line—now is the time to start and “cash in” 
on their popularity. 


Our blends are based on long experience in sup- 
plying manufacturers—selection of any one of these 
is assurance of a proven seasoning. 


Formulas gladly furnished. Shipment from ware- 
house or direct from factory. 


A Quality for Every Need 


USED EXTENSIVELY BY I. A. M. P. MEMBERS 


1841 EAST 507TH STREET 
LOS ANGELES, CALIF. 





Chili Powders 
’ K Special: X5: 

Fey. Mexican: 

No. 1 Mexican: 


Chili Pespers 


SS: CS: 
Fey. Mexican: 
No. 1 Mexican: 


Chicago, Ill., 160 E. Illinois St. 
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“Hallowell” Trolleys, Hooks, etc. 


“Hallowell” Trolleys:are far superior to those made 
in small local shops. 

First—the Wheel Flanges of the “Hallowell” are so 
much heavier that they won’t break out; second—the 
Pin being much larger won’t wear wobbly; besides, 
the pin has a square shoulder under the head so it 
can’t turn, wear and work loose—a feature being 
patented. 

Wheels have plain cores; self lubricating Bushings; 
or Roller Bearings. 


The “Hallowell” Trolleys last longer, cost much less. 


Full Data in Bulletin 449 
STANDARD PRESSED STEEL CO‘ 


| BRANCHES BRANCHES 

















JENKINTOWN, PENNA. 
BOX 550 


NEW YORK 
SAN FRANCISCO 
sT.LoviISs 











Crescent i 








APLE I 


MaprEINe 


oat 
Men eagle vegesabie Ltr 


MAPLEINE 


a pure vegetable 
flavoring, has a re- 
markable affinity for 
ham and sausages. 


@ CRESCENT MANUFACTURING COMPANY 
130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 





STANDARDIZED QUALITY 
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ing dishes have been designed for use 
with the central poster. 

Prompt action on the part of all sau- 
sage manufacturers and packers who 
wish to participate in the campaign is 
essential if they are to receive material 
in time to share in the benefits. Orders 
for the sausage display material and 
for sausage recipe book should be sent 
at once to the National Organization of 
Sausage Manufacturers, 59 East Van 
Buren st., Chicago. 


CHICAGO STARTS WITH A BANG 


Chicago retailers and manufacturers 
of sausage will open the “Get Ac- 
quainted With Sausage Campaign,” 
with a mass meeting next Thursday 
night, May 2, at 8 p.m. in the grand 
ball room of the Palmer House. Oscar 
G. Mayer, regional chairman of the In- 
stitute for the Illinois region, will pre- 
side at the meeting. 

Highlights of the Chicago mass meet- 
ing will be talks on ways for retailers 
to profit from the sausage campaign; 
suggested merchandising methods to be 
followed by retailers in the campaign; 
use of the window display material and 
recipe books prepared by the National 
Organization of Sausage Manufacturer- 
ers and a discussion of the merits of 
sausage in the diet. 

Model windows containing displays of 
the products to be featured in the vari- 
ous weeks of the campaign will be set 
up, and retailers will be told how they 
can arrange such windows simply and 
effectively. Speakers will include rep- 
resentatives of retailers, sausage manu- 
facturers, packers and others. Enter- 
tainment will follow the addresses and 
discussions on the program. 


Watch “Wanted” page for bargains. 


Why Have a Sausage Campaign Now? 


By PAUL W. TRIER 


Vice Chairman, National Organization of Sausage Manufacturers 


CAMPAIGN to acquaint consum- 

ers more fully with the merits 
and uses of sausage and ready-to-serve 
meats seems especially timely now. 

Advertisers and handlers of competi- 
tive food products, especially fish, have 
seized vigorously on the opportunity 
created as a result of the decrease in 
meat supplies to establish permanently 
a broader market for their products. 
No better time than the present, there- 
fore, could have been found for doing 
everything possible to impress the 
merits of sausage on consumers and to 
show them new ways in which they can 
use sausage easily, economically, and 
satisfactorily. 

When competitive foods are trying 
to find a place on the consumer’s table, 
that obviously is the best time for the 
meat industry to keep the consumer 
sold on the virtues of sausage and 
ready-to-serve meats. 


Sausage Materials Available 


Sausage is one meat product, more- 
over, which is available in virtually un- 
limited quantity. Nature has limited 
the number of hams a hog can produce 
to two, but the amount of sausage it 
can produce is limited only by the total 
amount of meat it yields. Therefore, 
the amount of sausage that can be 
offered is limited only by the aggregate 
amount of meat available. 

It is true that the supply of sausage 
materials is relatively lighter now than 
it was a few months ago, but if the de- 
mand justifies it parts of the meat 
animal now sold as cuts can be used to 
provide sausage materials. 


The campaign also is timely because 
May marks the real opening of the sea- 
son for many varieties of sausage and 
ready-to-serve meats. It should help 
start the season “right.” 


At a time when sausage must be sold 
on its merits and not on the basis of its 
price appeal, it certainly seems wise to 
do everything possible to point out to 
consumers the merits of sausage and 
ready-to-serve meats, and the reasons 
why they should be included in the diet. 


Why Leave Field to Competitors 


The alternative is to leave the field 
to the fish people, the spaghetti manu- 
facturers and the cheese dealers, and 
vendors of other competitive foods, 
hoping that when supplies of meats are 
again more plentiful consumers will still 
remember all about the merits of sau- 
sage and ready-to-serve meats, will 
have learned new, easy and economical 
ways for using them, and will again 
buy them eagerly. No business man 
wants to trust the future of his busi- 
ness to the fickle, unprompted memory 
of a public which is constantly being 
told what to buy. 


Sausage makers are presented with 
a simple, effective way of keeping con- 
sumers posted on the merits of sausage 
and ready-to-serve meats in the “Get 
Acquainted With Sausage and Ready- 
to-Serve Meats Campaign.” It should 
be profitable to sausage makers to 
make the campaign a success while it 
lasts and then, after it is over, to keep 
consumers interested in the products 
and uses for products with which the 
campaign may have acquainted them. 














Model A: Cap. 150 
lbs. Wt. 140 Ibs. 
Body Space 11 cu. ft. 
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The Modern 


COMMERCIAL BODY 
COOLING UNIT 


Circulates cold air to TOP of 
body by positive fan driven 
from car battery. Uses wet ice 
—low operating cost. Maintains 
uniform 40°-50° 

Ask for particulars! 


THEURER 
WAGON WORKS, INC. 


INSULATED—REFRIGERATED 
COMMERCIAL BODIES 
New York City North Bergen, N. J. 
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SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
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PERFECT CUTS 
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B & D ELECTRIC 
HAM MARKER 


Write for details and trade in 


BEST & DONOVAN 
332 S. Michigan Ave. 


Chicago, Illinois 
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Established since 1909 
PACKING PLANTS a 
RECONDITIONING FOR GOVT. ‘INSPECTION 

59 E. Van Buren St., Chicago, II. 
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Hog Cutting Margins Improve With Higher Product 


OG cutting margins for the first 
four days of the current week 
again show improvement. Both hog 
costs and product values increased as 
compared with the similar period a week 
earlier, but gain in product prices was 
sufficient to reduce cut-out losses from 
4c to 17¢c as compared with last week. 
Total yield per hundredweight in- 
creased 13c to 22c for various averages 
of hogs, while hog costs per hundred- 


weight increased only 4c to 9c. Cut- 
out losses this week, therefore, range 
from 50c to 68c, compared with losses 
of 65c to 72c for the first four days 
of the previous week. 


Hog receipts during the first four 
days of the current week were about 
the same as a week earlier. Quality 
was not as good. Medium and heavy 
weights predominated; lights were noz 
plentiful; underweights, pigs and sows 


were scarce. Week’s top was $625, 


The following test is worked out on 
the basis of live hogs and green pod. 
uct prices at Chicago during the first 
four days of current week, average 
costs and credits being used. Packers 
who desire to know how their hogs are 
cutting out should make their own tests, 
substituting cost and credit values as 
determined in their own plants for thoge 
shown here. 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 


Per cent 


live 
wt. 
SS Pe ee ee ee 3.90 
Ee eee 
i o.c. s a wnlesanaeie eed ele 4.00 
Loins (blade in) 9.70 
Bellies, S. P 11.00 
Bellies, D. S 
Fat backs 
ye 8. eee 2.50 


P. S. lard, rend, wt 
Spareribs 
i 410% Gardin we alate aaaeaee cone 


TOTAL YIELD AND VALUE.. 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 
Processing tax 


TOTAL COST PER CWT... 
TOTAL VALUE 


Loss per cwt 
Loss per hog 


taken from actual tests in Chicago plants.) 


180-220 lbs. 


Price Value Per cent Price 


220-250 lbs. 


250-300 lbs.——_ 


Value Per cent Price 


per 
Ib. 
175% 
14% 
1914 
20% 
20% 
10% 
11% 
12.50 
12.77% 
11% 
12% 


Pp 


> 


per cwt. 


alive 
2.45 


70 
240 


78 
O01 


live 

wt. 
3.70 
5.30 
4.00 
9.30 
8.70 
3.00 
3.00 
2.50 
2.10 
12.60 
1.50 
2.80 
2.00 


70.50 


per per cwt. 
Ib. alive. 
17% $ 2.43 
13% .74 
1942 .78 
20% 87 
19% .69 
15% AT 
11% .3D 
11% 29 
12.50 26 
12.77% 1.61 
11% kt 
12% 36 
.09 
37 


$11.48 


$ 9.11 
05 

63 
2.25 


$12.04 
11.48 


56 
$ 1.32 


live 
wt. 
13.30 
5.00 
4.00 
8.80 
3.50 
9.00 
5.00 
3.30 
2.20 
11.20 
1.50 
2.70 


per 
Ib. 
175% 
13% 
19% 
18% 
19 
155% 
13% 
11% 
12.50 
12.773 
11% 
12% 


Value 
per cwt. 

alive, 
$ 2, . 


J . 
1.61 
67 
1.42 
66 
39 
8 
1.43 
AT 








MEAT AND LARD EXPORTS 


Exports of lard, hams and bacon 
through port of New York during first 
three days of current week totaled 358,- 
904 lbs. of lard and 461,750 lbs. of meat. 

Lard exports from the United States 
for the full week ended April 20, 1935, 
totaled 1,490,225 lbs. against 4,879,077 
Ibs. for the same week in 1934. For 
the packer year to date, exports of lard 
have totaled 70,739,279 lbs. against 
192,795,085 lbs. for the 1933-34 period. 

Bacon and ham exports for the week 
ended April 20, 1935, totaled 4,107,350 
Ibs. against 448,830 lbs. for the cor- 
responding week in 1934. For the 
packer year to date, exports of these 
products totaled 74,918,550 lbs. against 
25,567,180 lbs. for the 1933-34 period. 
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MEAT IMPORTS AT NEW YORK 


Principal meat imports at New York 
for the week ended April 20, 1935: 


Point of 
Origin. 


Argentine—Edible tallow 


Commodity. 


Argentine—Canned corned beef 
Argentine—Oleo oil 


Canada—1,289 quarters of beef 
Canada—453 pieces fresh beef 


Canada—Fresh beef liver 


Canada—Calf liver 


Canada—Pork tenderloins 


Canada—Bacon 


Canada—Sausage 


England—Bacon 


England—Meat paste 
England—Beef extract 
France—Meat salad 
Germany—Sausage 
Germany—Smoked ham 


Italy—Sausage 
Italy—Ham 


New Zealand—HEdible tallow 


Poland—Cooked ham 
Sweden—Sausage 
Sweden—Liverpaste 

Uruguay—Jerked beef 


Uruguay- 


Canned corned beef 


Amoant. 


17,262 Ibs. 


1,005 Ibs. 


168/189 Ibs. 
35, 457 Ibs. 


MEAT EXPORTS IN FEBRUARY 


Meat exports from the United States 
during February totaled 12,274,272 lbs, 


of which 7,858,066 Ibs. went to the 


United Kingdom. 


month follows: 


45, “OT Ibs. 
45,712 lbs. 


Carcasses, fresh or frozen... 


Quantity. 
Lbs. 


4,611 


Loins — other pork, fresh 


r : or 
2,015 Ibs. Ham = gE TSE 


on 
325 Ibs. Sincele 
137 Ibs. 
720 Ibs. 


450 Ibs. 


441 Ibs. and 


= 


wig | Ibs. 


1.751 Ie. = iguays 


Livers 


veal, 


Mutton and lamb .. 


cured. 


2,293,702 
. 3,500,943 
636, oy 


Cumberlands and Wiltshires. 20,7 
Other pork, pickled or salted. 1,073, 339 
Sausage, not cann 049 
Beef and veal, fresh or frozen 
pickled or 


54, 
395,154 


Export during the 


Valuation. 
get 


280, 086 
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Trade Fairly Active—Market About 
Steady—Cash Trade Fair—Hogs 
Rather Firm—Hog Run Small— 
Grain Price Movements Influen- 
tial. 

Market in West for hog products 
continued fairly active but moved ir- 
regularly over narrow range, showing 
small net losses compared to previous 
week. There was little change in the 
hog product situation, but market was 
somewhat under influence of fluctua- 
tions in grain and trend of outside com- 
modities. 

Cash lard trade was reported fairly 
good. Demand for meats continues 
moderate, but less was heard of con- 
sumer opposition. The speculative ele- 
ment continue to be impressed by out- 
look for continued comparatively small 
hog receipts for the next few months, 
and the fact that consumer demand 
for edible fats is continually bringing 
about a reduction in supplies on hand 
of both lard and cottonseed oil. 

There was considerable heard of the 
drying up of foreign lard demand. 
Official exports for the week ended 
April 18 amounted to only 878,000 lbs., 
against 9,530,000 Ibs. the same week 
last year. Exports of lard from Janu- 
ary 1 to April 13 totaled 43,576,000 Ibs., 
against 145,720,000 lbs. the same week 
last year. Exports of hams and shoul- 
ders for the week were 709,000 Ibs., 
against 593,000 lbs. last year; bacon, 
167,000 lbs., against 334,000 lbs.; pickled 
pork, 52,000 lbs., against 181,000 lbs. 


Hog Receipts Down; Prices Steady 


Average price of hogs at outset of 
week was 9.05c, against 8.90c the pre- 
vious week, 3.80c a year ago, 3.90c two 
years ago and 3.70c three years ago. 

Top hogs at Chicago again held 
around 9.25¢ level, or about unchanged 
from previous week. 

Receipts of hogs at western packing 
points last week totaled 227,139 head, 
against 235,600 head the previous week, 
and 409,800 head the same week last 
year. 

Average weight of hogs received at 
Chicago last week was 240 Ibs., against 
243 Ibs. the previous week, 228 Ibs. a 
year ago and 249 lbs. two years ago. 

There was a tendency to look for a 

pickup in meat demand in the near 
future. This, together with fact that 
outlook is for comparatively small pro- 
duction the next few months, creates 
bullish enthusiasm in speculative quar- 
ters. 
_PORK—Market was steady at New 
York, with demand fair. Mess was 
quoted at $27.75 per barrel; family, 
$26.50 per barrel; fat backs, $25.50@ 
29.00 per barrel. 


Week ending April 27, 1935 


| Provisions=<Lar 
beely Ufpee (CUEW 


LARD—Demand was fair, but mar- 
ket was easier at New York. Prime 
western was quoted 11.25@11.35c; mid- 
dle western, 11.25@11.35c; city tierces, 
10% @10%2c; tubs, 13146@13%¢c; refined 
Continent, 113%,@11%c; South America, 
11% @11%c; Brazil kegs, 11% @11%c; 
compound, car lots domestic, 12%c; 
smaller lots, 13c. 














At Chicago, regular lard in round lots 
was quoted at May price; loose lard, 
10c under May; leaf lard, May price. 


(See page 33 for later markets.) 
BEEF—Demand was fair and market 
firm at New York. Mess was nominal; 


packer, nominal; family, $20.00@21.00 
per barrel; extra India mess, nominal. 








Regional Packers Ask Freight 
Rate Revision on Livestock 


EARINGS on complaints of East- 

ern and Midwest packers, asking 
reductions in Eastbound livestock 
freight rates, began in Chicago on April 
23, before examiners Chester E. Stiles 
and Arthur S. Parker of the Interstate 
Commerce Commission. 


Six formal complaints were entered 
against existing rate structure, which 
Eastern and Midwest packers believe 
gives undue advantage to packers oper- 
ating in interior Iowa and Southern 
Minnesota points. 


The six complaints, although varying 
slightly, will be considered jointly, as 
they attack all present Eastbound live- 
stock freight rates from points in 
Northwestern Illinois, Wisconsin and 
states West of the Mississippi river to 
all destinations in the territory lying 
East of the Indiana-Illinois state line 
and generally North of the Chesapeake 
& Ohio R.R. from Louisville, Ky., to 
Norfolk, Va. 


East and Midwest Packers 
Complain 


Complainants include the Midwest 
Association of Meat Packers, Swift & 
Company, Eastern Meat Packers’ Asso- 
ciation, Denver Union Stock Yark Co., 
Livestock Traffic Association and the 
Louisville Board of Trade. Respond- 
ents are the Alton R.R. Co. and other 
roads in the affected territory. In ad- 
dition to the complainants, who were 
represented at the hearings by attorneys 
and technical witnesses, a number of 
interested parties intervened in one or 
more cases, so as to be able to partici- 
pate in the hearings and cross-examine 
witnesses. Packers, stock yards com- 
panies, producers, railroads, state rail- 
way commissions, Chambers of Com- 
merce and traffic associations were rep- 
resented by counsel or witnesses at the 
hearings. 


W. R. Sinclair, vice-president, King- 
an & Co., Indianapolis, Ind., represented 


the Midwest Association of Meat Pack- 
ers at the hearing and presented evi- 
dence to show recent shifts in points of 
slaughtering. One of the exhibits pre- 
sented by Mr. Sinclair indicated that 
while hog slaughterings in Eastern 
states had declined from 16.57 per cent 
of the U. S. total to 13.78 per cent, 
from 1920 to 1933, and slaughterings 
in Central territory had declined from 
31.56 per cent to 28.23 per cent, Iowa 
slaughterings had increased from 8.10 
per cent to 13.06 per cent. While only 
39.32 per cent of Iowa hogs on farms 
were slaughtered in Iowa in 1920, 56.61 
per cent were slaughtered within the 
state in 1938. 


Pork Costs at New York 


Another exhibit entered by Mr. Sin- 
clair was a comparison of the delivered 
cost of pork products in New York City 
from hogs killed in Iowa, Omaha, Chi- 
cago, St. Louis, Indianapolis and Cin- 
cinnati. The comparison as submitted 
was as follows: 


Delivered cost 
Hogs slaughtered of pork at New 
at York per ewt 
Des Moines 
Omaha 
Chicago 
St. Louis 
Indianapolis 
Cincinnati 


Mr. Sinclair testified under cross-ex- 
amination that in his opinion the en- 
hanced prices of livestock at Western 
points resulting from decreases in live- 
stock rates would place interior Iowa 
packers in a less advantageous com- 
petitive position. E. L. Schneider, sec- 
retary-treasurer, Ohio Provision Co., 
Cleveland, O., concurred with Mr. Sin- 
clair’s testimony. 

H. Harold Meyer, president, H. H. 
Meyer Packing Co., Cincinnati, O., in- 
dicated that his company had difficulty 
in competing with packers in the ter- 
ritory west of St. Louis and Chicago 
because of present livestock rates. 

(Continued on page 38.) 
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U. S. Pat. No. 1991301 


obligation to you. 


We also manufacture a full line of 


barrels for oils, etc. Let us figure 


Barrels, and other Utility Contain- 
ers. 


Merchandise Your PURE LARDProfitably with 


E-Z SEAL 


Sanitary Lined, Full 
Removable Head Steel Barrels 


Better merchandising of Refined Pure Lard, to large 
consumers, means selling it in E-Z SEAL Barrels. 


These sanitary lined Steel Barrels are fully accepted 
—and your customers prefer the brand that comes to 
them completely protected in E-Z SEALS. Sanitary, 
baked-on Protective Linings—Full Removable Covers 
“ for full accessibility to contents—perfect sealing lock- 
No. 551B8 ing rings, make these barrels the standard preference. 


Write for prices now—no GET THIS ADDED SALES PRESTIGE FOR 


shortening, as well az drums and = WWIILSON & BENNETT MEe. Co. 
on your requirements of Tote Jersey City 


Three Modern Factories—Sales Offices and Warehouses in All Principal Cities 


YOUR PRODUCTS. 


CHICAGO New Orleans 
































BLACK HAWK 
NETTLE RENDERED LARD 


— 


Attractive, colorful, lithographed cans certainly 
create an impression of quality. Today, neither 
the dealer nor the consumer wants merchandise 
of any kind that is not packed in an attractive 
container. For years Heekin has served packers 
with lithographed cans for every requirement. 
Today Heekin personal service is ready to assist 
you in making your present can more beautifui 

- more attractive for the purchaser. Write 
for information. 


The Heekin Can Co. 


Cincinnati, Ohio 






















MADE 
TO 
LAST 


Packer reports: “6 years continu- € 

ous service; still good as new!”’ No 

retinning, no repairing. Non-cor- U N | TE D 
rosive, easy to clean. Build sales STAINLESS STEEL 
and profits! SAUSAGE 
UNITED STEEL & WIRE CO. 

Battle Creek, Mich. Kansas City, Mo. M O L D 5 


le 











The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
~ Piqua Ohio 
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These charts in THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE series 
show the trend of by-product prices during the 
first three months of 1935, compared with 
trends during a similar period one and two 
years ago. 

Heavy native steer hides showed a 
downward price trend during March. 
Prices of oleo oil, tallow and grease 
were upward. Demand for fats has not 
been active, and only the fact that pro- 
duction has been below normal and ac- 
cumulation small was responsible for 
such price strength as was apparent. 

Hides.—Packer native steer hides fol- 
lowed a more or less seasonal trend 
during March, but market was also 
affected by the weak situation in all 
commodities during middle of month. 
Killers still held unsold a good quan- 
tity of winter native steers. The 
grubby winter take-off is not suitable 
for some uses, and outlet for these 
hides narrows to sole leather channels, 
with native steers losing the differential 
formerly obtained over branded steers. 
As hides improve in quality, native 
steers can be used for many other pur- 
poses and more buyers usually enter 
the market. Consequently the spread 
between heavy and light hides should 
widen during late spring. 

Extra Oleo Oil.—Edible fats have 
been weak in comparison with inedible 
grades, there being a tendency for the 
former to gravitate toward the soap 
kettle. Buying of extra oleo oil by 
bakers in the West has been sufficient 
to maintain the price above an export 
parity. This business was of only 
small volume in the East. 

Prime Packers Tallow.—Market for 
prime packers’ tallow was dull during 
most of the month, despite the fact 
that production and accumulation was 
below normal. Demand was sufficient, 
however, to raise the average price 
somewhat. Importations were a de- 
pressing factor, foreign producers be- 
ing able to lay down product in this 
country at prices under domestic quo- 
tations. 

Choice White Grease.—This product 
has been firm, and the only one in the 
edible group in any considerable de- 


Page 28 


mand. Medium and lower grades of 
grease were quiet and lost ground dur- 
ing the month. 


FEWER CATTLE ON FEED 


Thirty-six per cent fewer cattle were 
on feed for market on April 1, 1935, 
in eleven corn-belt states than on same 
date in 1934, according to estimates of 
the U. S. Bureau of Agricultural Eco- 
nomics. Decrease is equivalent to about 
500,000 head. Number on feed this 
year is smallest for April 1 in many 
recent years. 

Only two states, Ohio and Indiana, 
had more cattle on feed this year than 
last. Decreases in other states ranged 
from 10 per cent in Illinois and Mich- 
igan to 60 per cent in South Dakota 
and 65 per cent in Kansas. Largest 
decreases were in states West of the 
Missouri river. 

Reports from feeders as to months 
in which cattle on feed would be mar- 
keted this year showed proportion ex- 
pected to go to market in April and 
May to be much smaller and propor- 
tion to be marketed after August to be 
much larger than reports have shown 
in any recent year. 

Shipments of stocker and feeder cat- 
tle through inspected stock yards into 
the Corn Belt states from January 1 
to March 31 were 15 per cent larger 
than for the corresponding period in 
1934, and the largest since 1931. Larg- 
est increases were in shipments to the 
Eastern Corn Belt, but movement into 
all states except Kansas was larger 
than last year. Apparently most of the 
cattle were for stocker purposes and 
not for immediate feeding. 


WATCH YOUR GREASE TANK 


Does your grease tank get items 
from your offal floor that should go to 
the lard tank? Give your foreman a 
copy of “PorRK PACKING,” The National 
Provisioner’s latest book. 


WEEKLY WOOL REPORT 


Wools are inclined to be a little sloy 
in the Boston market, although the ay. 


erage volume of business 
transacted. 


is being 


Texas 12-month wools ar 


steady at prices ranging from 58@6X, 
scoured basis for average and good lots, 


The week’s quotations follow: 


Domestic Fleeces, 
Ohio & Penn., 
Ohio & Penn., 
Ohio & Penn., %-blood com’r.. 
Ohio & Penn., 14-blood cloth’g. 
Ohio & Penn., % combing 
Ohio & Penn., 4 combin 
Ohio & Penn., %4 clothing 
Low, %4 

Territory, 
Fine 
Fine, 
Fine, 


grease basis— 
fine clothing 
fine delaine 


clean basis— 

staple 
French, 
fine 


combing 
medium, clothing 
14-blood, staple 
3g-blood, staple 
14-blood, 
Low, 14-blood 
Texas, clean basis— 
Choice, 12 
Average, 
Fine 8 


AE SRESR SS ISS ae meet 


i aialeiw.tied 60s sine eee 


ae 
eee ee 
Ee i Pee Pee 





BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
May-June, 1935, inclusive 
Ammonium sulphate, double bags, 
per Ibs. f.a.s. New Y 
Blood dried, 16% unit 
Fish scrap, dried, 11% 
10% B. P. L., f.o.b. fish factory. . 
Fish meal, foreign, 114% ammonia, 
10% B. P. L., ¢.i. 
Fish scrap. acidulated, 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 
Soda nitrate, per net ton; bulk. 
May-June, 1935, inclusive 


Tankage. ammonia, 


ground, 
15% B. P. L. b 


10% 
1k 


A 0 
unground, 10-12% ammo- 
L., bulk 


Phosphates. 


Foreign bone meal, steamed, 3 and 
SO bags, per ton, C.i.f......cccee- 

Bone meal, raw, 4% and 50 bags, 
2. St) See eee ae 

Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 


Potash Salts. 


Manure salt, 30% bulk, per ton.... 
Kalnit, 14% bulk, per ton 
= in bulk, per ton, 40c unit 


Tankage. 
nia, 15% B. P. 


Sulphate in bags, per ton 
Shipment April, 1935. 


Dry Rendered Tankage. 


50% unground 
60% ground 


GSA." 


nominal 
@ 30 


2.75 & lie 
@ 83.0 
2.25 & 50e 


3.0 
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Aug 
Sept 





























TALLOW—A fair volume of trading 
and a slightly lower range featured 
market for tallow at New York the past 
week. Following business at 6%c f.o.b. 
for extra, there was a fair amount of 
activity at 6%c f.o.b., a decline of 4c 
from previous week. It was estimated 
that 1,000,000 pounds changed hands. 

Consumer demand was not aggres- 
sive, but there was fair interest on de- 
clines. Offerings were not pressed, but 
producers were forced to come down 
slightly in their ideas. Sales were re- 
ported to 11-13 color at 6%c f.o.b. to 
western dealers. 

At New York, special was quoted at 
644c; extra f.o.b., 65gc; edible, 8c nomi- 
nal. 

At Chicago, tallow market was quiet 
but steady. Selling pressure continued 
light, but buyers’ ideas were under the 
market. At Chicago, edible was quoted 
at 7%c; fancy, 744c; prime cr" Ned 

7c; special, 658 @6%c; No. 1, 6% 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, April-May shipment, was 
off 3d for week at 26s 6d. Australian 
good mixed was unchanged at 27s. 


STEARINE — Market was rather 
quiet at New York and barely steady. 
Oleo was quoted at 10% @10%%c tanks. 
At Chicago, market was quiet and un- 
changed from previous week, with oleo 
quoted at 10%@10%c. 

OLEO OIL—Demand was again rou- 
tine and market was steady. At New 
York, extra was quoted at 12% @13%c; 
prime, 123@12%c; lower grades, 12c. 
At Chicago, market was steady and un- 
changed at 13c for extra. 


(See page 33 for later markets.) 


LARD OIL—Demand was routine. 
Offerings were slightly larger, and prices 
were lowered 4c at New York. No. 1 
was quoted at 104c; No. 2, 9%4c; extra, 
11%c; extra No. 1, 10%c; prime, 16%c; 
winter strained, 1114c. 

NEATSFOOT OIL—Demand was 
quiet and market %c lower. Cold 
pressed at New York was quoted at 











GEO. H. JACKLE 


Broker 


pe Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 




















Week ending April 27, 1935 


Tallows =iGreases ee 
detkly Markee Revttur 





16%c; extra, 1lc; 
pure, 11%c. 


GREASES — A moderately active 
market but a slightly lower trend fea- 
tured greases at New York the past 
week. Yellow and house sold at 6%c 
f.o.b., off %ec from previous business. 
Indications were that further quantities 
were available at that level. Soapers 
demand was not aggressive, but con- 
sumers were inclined to take some stuff 
on declines. 


extra No. 1, 10%c; 


At New York, yellow and house were 
quoted at 64%@6'%c; A white, 64%@ 
6%c; B white, 654@6%c; choice white, 
75% @7 ‘%ee. 

At Chicago, choice white appeared 
to be salable at quoted levels. Trade 
was moderate. Offerings were not press- 
ing at the current levels, but supplies 
were available. At Chicago, brown was 
quoted at 5%c; yellow, 6@6%c; B 
white, 63%4c; A white, 7c; choice white, 
all hog, 7%c. 


BY-PRODUCTS MARKETS 
Chicago, April 25, 1935. 
Blood. 


Undried quoted nominally at $2.75@ 
2.85. 


Unit 
Ammonia. 
EE nin 4:65:6,40.6.0.6 0:00 6:60a wrine:y & 6 one oe ee 
TIMUNND v.00 0-6 060660000'00094600004600) Be 


Digester Feed Tankage Materials 
Trading limited; inquiries more nu- 


mercus., 
Unit 
Ammonia. 
Unground, 10 to 12% ammonia. $2 -40@2.50 & 10¢ 
Duron, BS WW Bib. ccencssscee 2.15@2.25 & 10¢ 
EAQUEE GEG 0.0100 cce0060:0 000. 9:0089 @2.50 


Dry Sentient Tankage 
Buying interest continues active. 
Hard pressed and exp. unground per 


unit protein : 
Soft <<" pork, ac. grease & qual- 


i MOD  stepnaeoreveneeeeudevenue @50.00 
Soft prsd. beef, ac. grease & qual- 
FR GER svceecnceescctessccanceses @40.00 


Packinghouse Feeds. 
This market steady with last week. 


TEMPERATURE CONTROL 


For Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 









etc. 















Carlots. 
Digester tankage meat meal 60%....$ @ 40.00 
Meat and bone scraps, 50%.......... @ 40.00 
Steam any San, 65%, special feed- 
SO, WP ins un cccnanibesesdcescess 30.00 
Raw bone baat for feeding........... 30.00 


Fertilizer Materials. 
Market nominal at $2.40@2.50 & 10c. 
High grd. tankage, ground, 10@ 


Bee UM. csevecsuactespeccaeed $2.40@2.50 & 10c 
Bone “tankage, ungrd., low gd., 

POP COM ccccccccccccccccccccce 15.00 
TT CUE Manuadsacarieuesewernen 2.50 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade........... $50.00@80.00 
REN: Ce Ms w5kin 9 90'6.5.nenieblea 45.00@75.00 
ei Be, LIES EO INE @ 27.50 
GUE I ike R ete Soe wusendetnkotes @16.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades.) 
Market steady and featureless. 
Steam, ground, 3 & 50...............$18.00@19.00 











Steam, unground, 3 & 50............ 16.50@ 17.50 
Gelatine and Glue Stocks. 
Prices continue largely nominal. 
Oe WON bab boas ocs dghcah eeweaasicn $20.00@ 21.00n 
Sinews, pizzles @12.00 
Horn piths @ 16.00 
Cattle jaws, skulls and —* @21.50 
Hide trimmings (new style)........ @ 7.00 
Hide trimmings (old Pras oy niece cavty.eueue al2 00 
Pig skin scraps and trim, per Ib..... 54@ 5%c 
Animal Hair. 
Market largely nominal. 
Summer coil and field dried.......... 14@ Vy oc 
bo re ae @ 256 
Processed, black, winter, per Ib...... @s& ce 
Processed, grey, winter, per Ib...... aie 
Cattle switelies,. GRO... 6.ccccsiccees @2ec 


*According to count. 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, April 24, 1935. 
The last sale of ground tankage was 
at $2.60 and 10c f.o.b. local shipping 
points. Stocks and demand are light. 
Dried blood is offered at $3.00 per 
unit of ammonia with no buyers in 
sight and the demand for blood, for 
balance of season, will be limited. 
Sulphate of ammonia is offered at 
concessions under the price of $24.00 
per ton in bulk f.o.b. Atlantic ports 
and liberal discounts are being made 
from the quoted prices of potash salts. 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
errors of hand control. 

40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E, 46th St., New York 
ALSO 41 OTHER CITIES 


5 = POWERS REGULATOR CO. 


Stop spoiled prod- 
Write for bulletins. 












SQUARE DEAL FOR DOMESTIC FATS IN CALIFORNIA. 


Governor Merriam of California on April 17 signed a bill passed by the state 
legislature imposing a 10c tax on oleomargarine containing foreign fats and oils. The 
bill was backed unanimously by agricultural interests, and opposed by cocoanut oil 
and shipping interests which bring in copra from the Philippines and other foreign 
countries. California was the 13th state to pass such a bill, and the first on the 
Pacific Coast. 

Governor Merriam was presented with a solid gold pen with which to sign the 
bill by the agricultural interests of California. Witnessing the signature (left to 
right) are Vincent Garrod, president, Calif. Farmers’ Union; Assemblyman Donnelly, 
co-author of bill; Senator Crittenden; Louis Foulke, Calif. Dairy Council; Assemblyman 
Garibaldi, co-author of bill; Ralph Taylor, Calif. Agricultural Council; Senator Perry; 
John Curry, secretary, Calif. Cattlemens’ Association; Assemblyman Frazier, co-author 





of bill; Col. R. I. Robson, Calif. 


Farm Bureau Federation; 


Senator Ben Hulse; E. F. 


Forbes, regional director Institute of American Meat Packers. 





PROTECTS DOMESTIC FATS 


California was the first state on the 
West Coast and the thirteenth in the 
Union to further protection of domes- 
tic fats and oils when a bill recently 
passed by the legislature was signed 
by the governor. The bill imposes a 
tax of 10c per lb. on manufacture or 
sale of oleomargarine containing for- 
eign fats and oils. State legislation is 
considered most promising by propon- 
ents of protection for domestic fats and 
oils, since there will probably be no 
early federal action in this field. 


There has been much protest from 
the Philippines on the existing federal 
excise taxes on imported oils. C. O. 
Moser, president, Institute of American 
Fats and Oils, points out that while 
cotton-oil production has decreased 40 
per cent and lard production 23 per cent 
under the AAA program, cocoanut oil 
imports have decreased but 7%2 per cent. 


MORE MEAT EATEN IN 1934 


Annual per capita consumption of 
meats in the United States in 1934 was 
9 lbs. greater than in 1933, according 
to recent Ohio University reports. Per 
capita consumption will probably be 
lower in 1935 due to decreased meat 
production. 


Annual per capita consumption of 
meats in the United States in recent 
years is summarized in the following 
table: 

5-year 
1933 average* 
54.1 53.6 
74.0 70.9 


1934 
Beef (lbs.) 66.8 
Pork (lbs.) ... 
All meats excluding lard 


. 68.4 
142.9 139.6 


Five veers from 19% 
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FAT MARKETS IN FRANCE 


(Special Report to The National Provisioner 
From Emmanuel Welfling and A. Block, Paris.) 


Paris, Mar. 31, 1935. 

Market for lard in France continued 
firm until the middle of March, when 
export demand ceased entirely. Pro- 
duction being abundant, prices dropped 
rapidly in second part of month and 
quotations are for choicest grades, in 
25 kilo boxes, or in tierces, 240 francs 
per 100 kilos, against 300 francs at the 
highest in the course of February. 

Prices remained nearly unchanged in 
March as compared to February for 
choicest first pressure French peanut oil, 
from highest grades Rufisque nuts, 
about 375 francs per 100 kilos, naked, 
delivered at French Atlantic ports. 
Prime quality same oil obtained also 
by pressure of real Rufisque nuts, 350 
francs. Deodorized neutralized edible 
peanut oil, 310 francs. 


Crude peanut oil for technical pur- 
poses went up from 270 francs, in the 
course of February, to 290 francs at the 
end of March. 


Paris official quotation for technical 
tallow went up from 145 francs per 100 
kilos, naked, in the three first weeks of 
March, to 155 francs in the last week. 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 

Memphis, Tenn., April 24, 1935. 
Trading in cottonseed meal for most 
of the day was dull, traders appar- 
ently reluctant to take any position in 
market until re-opening of the grain 
markets which were closed all day. 
Early sales were on May at $29.00 and 


July at $28.50. However, right at the 
close there was some trading in July 
meal at $28.75, this price being the 
same as yesterday’s close. The market 
closed steady but dull with prices being 
unchanged to 50c per ton lower. 

The cottonseed market was quiet all 
day with bid prices unchanged from 
previous close. 


COTTON OIL TRADING 


COTTONSEED OIL—Store oil avail- 
able at New York was steadily held, 
as stocks are not large. Demand was 
only fair. Prices were inclined to move 
somewhat with futures. Southeast and 
Valley crude, 94%c nominla; Texas, 9%ce 
sales. 

Market transactions at New York: 


Friday, April 18, 1935. 
HOLIDAY—No Market. 


Saturday, April 19, 1935. 
HOLIDAY—No Market. 
Monday, April 22, 1935. 


—Range— 
High. Low. 


Closing— 
Bid. Asked. 
er ee es 
[ere Cer e 
May 5.1042 1041 1044 a 1048 
June 1048 a 1068 
July 1066 a trad 
Awe. 2... ..-. 1060 a 1075 
ae 1061 1065 a 1070 
ee 1051 1055 a trad 
Nov. oc Sees saeco ee 

Sales, 40 contracts; crudes, 94c¢ nom- 
inal. 


Sales. 


“17 1066 1060 
“11 1067 
8 1055 


Tuesday, April 23, 1935. 


Spot 
April .... 
May 
June 
. ee 
, ae 
Sept. 


ere er. 
ee eee ee 

65 1039 1030 1030 a trad 
1030 a 1045 
1056 a trad 
1050 a 1065 
1055 a 1059 


17 1060 1052 

51 1066 1054 
Oct. 14 1059 1047 1047 a trad 
Nov. ee bP 

Sales, 147 contracts; crudes, 9%c 
nominal. 

Wednesday, April 24, 1935. 

Spot A sae ae 
Ape .... 
May 
June 
July 
ae 
Sept. .... 


Bid 
1026 
1045 


sii piconet 
1 1019 1019 1020 
dite eters cate a 
16 1050 1043 1047 a 1048 
Pe eS 
19 1051 1045 1050 a trad 
ee 3 1040 1035 1040 a trad 
Nov. me . 1035 a 1050 
Sales, 39 contracts; crudes, 94%c nom- 
inal. 
Thursday, April 25, 1935. 
1040 1020 1040 a 1043 
1074 1050 1071 a 1074 
1075 1052 1075 a .... 
1061 1051 1060 a 1061 


May 
July 
Sept. 
Oct. 
(See page 33 for later markets.) 


HULL OIL MARKETS 


Hull, England, April 24, 1935.—(By 
Cable.)—Refined cottonseed oil, 27s; 
Egyptian crude cottonseed oil, 24s. 
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osing— 
Asked. 
Me nae 
a Bid 
a 1048 
a 1068 
a trad 
a 1075 
a 1070 
a trad 
a 1050 


.c nom- 


visioner 








Activity Continues—Market Irregu- 
lar — Week's Changes Small — 
Sentiment Divided — Consider- 
able Switching Noted — Cash 
Trade Fair — Crude Barely 
Steady — Weather South Gen- 
erally Favorable. 


Cottonseed oil futures were active on 
the New York Produce Exchange the 
past week. Much of the trading was of 
a switching character, longs in May po- 
sition transferring to later months, 
while refiners’ brokers were actively 
buying May and selling later months, 
presumably in the way of tiansferring 
hedges. Operations otherwise were 
mixed, with commission houses first on 
one side and then on the other. 

The professional element followed 
the day-to-day trend in outside mar- 
kets. As a result, prices backed and 
filled over a modest range, and com- 
pared with previous week, showed small 
net losses. The undertone was rather 
steady at all times. 


While there has been no material 
change in general situation surrounding 
cotton oil itself, outside conditions were 
more irregular and accounted for mixed 
trend in oil. On the other hand, se- 
curities market was very firm, and sil- 
ver prices bulged sharply, creating 
some inflationary fears. 


Crude Markets More Active 


The fact that distribution of cotton 
oil has fallen off materially in March 
continues to make for a disposition to 
await consumption figures this month. 
The fact that less was heard this week 
of oil imports had very little effect. On 
the other hand, market received some 
support from the knowledge that un- 
less imports are materially heavier than 
officially reported to date, carryover at 
the end of season is bound to be small- 
est of the past few seasons. 


Vegetable Oils 


Wtékly Nwrpot Rete 


Crude markets were a little more ac- 
tive and barely steady. Southeast and 
Valley crude were noted at 9%c nomi- 
nal. Texas crude sold at 9%, off %e 
from the previous quotation. Crude 
markets, however, have very little in- 
fluence at this season of year. 


Hog run was comparatively small the 
past week. Cash lard trade was fair. 
Indications pointed to decreasing lard 
stocks, while there is no question but 
that oil stocks will continue to decrease 
to some extent. 


There is little prospect of any ma- 
terial enlargement in hog run in im- 
mediate future, so that from a supply 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., April 25, 1935.— 
Buying orders for cotton oil futures 
advanced options sharply today, about 
35 points over yesterday’s lows. Any 
demand was difficult to fill because a 
large portion of available supply was 
in a few strong hands with most mills 
closed for season. Crude sales earlier 
in week, 9%c lb. Valley but 94%2c now 
asked. Better demand for raw soap- 
stock and acidulated blackgrease on 
slightly improved basis with available 
supplies exceedingly small. Unusually 
powerful sustaining factors in cotton 
oil situation likely to lift values ma- 
terially, should demand increase be- 
yond present calculations as supply is 
definitely known to be very small. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., April 25. 1935.—Prime 
cottonseed oil, 94c; forty-three per 
cent meal, $35.00; hulls, $12.50. 











standpoint, the edible fat situation is 
rather clear. The big question is 
whether or not consuming demand will 
hold at the recent levels. 


COCOANUT OIL—While market was 
quiet at New York, spot position ap- 
peared a little tight, with crushers un- 
willing to quote and the market nomi- 
nally 5%c. 


CORN OIL—Consumer interest was 
rather small. Market was barely steady 
and quoted at 9c Chicago. 


SOYA BEAN OIL—Market was inac- 
tive at New York, barely steady and 
quoted at 8%@84c. 


PALM OIL—Interest appeared rou- 
tine, and market about steady. At New 
York, spot Nigre was quoted at 44%@ 
4%c; shipment Nigre, 44%4c; Lagos, spot 
drums, 5%c; shipment, 4%c; Sumatra 
oil, 4%¢ nominal. 


PALM KERNEL OIL—Market was 
very quiet at New York, with shipment 
oil quoted at 4%c. 


OLIVE OIL FOOTS — Trade was 
moderate and routine, but market was 
fairly steady. Spot barrels at New 
York were quoted at 8% @8%%c; tanks, 
8iec. 


RUBBERSEED OIL—Market nomi- 
nal. 
SESAME OIL—Market nominal. 


PEANUT OIL—Market was quiet 
and quoted nominally at 93.@9%4c New 
York. 


MAKING LARD COMPOUND 


What products enter into the manu- 
facture of compound? What propor- 
tion of each are used? “PoRK PACK- 
ING,” a new test book for the meat 
packer, published by The National Pro- 
visioner, gives this information. 








us refer you to some of them. 








_G.H. Hammond Company “i723” 


Many of the leading packers and 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 


MARGARINE. 
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=~ CEREAL IN 


WE OFFER THE 


CEREAL IN SAUSAGE is a subject demand- 
ing earnest thought. Sausage as a CONCEN- 
TRATED FOOD is universally used. This prod- 
uct is a meat concentrated for the workingman’s 
table. The highest standard is desirable. For 
many years the public has been permitted to 
think that cereal was used to cheapen sausage. 
We wish here to set the public and the packer 
back on the RIGHT ROAD tto proper and 
SCIENTIFIC THINKING. We here submit 
that a cooked cereal can be used and SHOULD 
BE USED for the purpose of conserving RICH 
MEAT JUICES and HIGH QUALITY FATS. 


Our “Sweetheart of the Corn” is a natural 
companion to Pork Sausage, a helper to 
smoked sausage. 


SAUSAGE <= ~ 


“SWEETHEART OF THE CORN” 








Ideal Conditions Prevail in the Home of Griffith's 
Processed Flour 








The Griffith Laboratories 


1415-25 West 37th Street, Chicago, Illinois 











FRANKS and BOLOGNA 


will soon be in full swing! 











Make the most of the 
summer peak season 
by selling the greatest 
possible volume! 


There is only ONE re- 
liable way to do this— 
make the finest of sau- 
sage with the finest of 
spices. You can do a 
better seasoning job 
at lower cost with 
FORBES Spices, be- 
cause you get more 
seasoning units per 
dollar. Write today 
for samples and prices. 


MAKE SALES 


with better 
flavor 


It’s easy to do 
with FORBES 
Spices. Ground 
from selected 
whole spices and 
carefully pre- 
pared. They are 
full flavored and 
full strength. 
They’ve been fa- 
mous for quality 
for 82 years! 





oRBET| JAS H.FORBES TEA & COFFEE CO 
OAC \eee , 


908-926 CLARK AVE. 8ST. LOUIS 
REPRESENTATIVES 
Fred Einhorn, 302 Delaware, Kansas City, Mo. 


V. A. Kennedy, 602 Merchants National Bank Bldg., 
Omaha, Nebr. 











* ASSOCIATION 


Once again the red and 


yellow glare of molten 
metal reflects against the 
night Pittsburgh sky. Ex- 
perienced travellers recog- 





ROOM RATIES 
$3.50 SINGLE 
$5.00 DOUBLE 
AND HIGHER 


nize this sky coloring as 
typically Pittsburgh, just as 
they associate Pittsburgh 
and this fine hotel as the 
best address and largest 
hotel in Pennsylvania. 


HOTEL WILLIAM PENN 


PITTSBURGH 
GERALD P. O’NEILL, General Manager 


LL ALAA AEA $e TT 
i 
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FRIDAY'’S CLOSINGS 


Provisions 
Hog products were irregular latter 
part of week with undertone steady. 
Slight easing of hogs forced evening up 
in lard ,offset by new buying on grain 
strength, silver advance, moderate hog 
arrivals and fair cash trade. 


Cottonseed Oil 


Cotton oil active with mixed trade. 
Undertone firm with outside markets. 
Crude 944c nominal. Commerce de- 
partment reports March cotton oil im- 
ports, 26,725, 814 lbs. 


Quotations on bleachable cottonseed 


ING MARKETS 


oil Thursday noon were: May, $10.37@ 
10.40; July, $10.72@10.74; Sept., 10.75 
@10.77; sales; Oct., $10.61@10.63. 
Tallow 
Tallow, extra, 65%c f.o.b. 


Stearine 
Stearine, 10c plants. 


Friday's Lard Markets 

New York, April 26, 1935—Prices are 
for export; no tax. Lard, prime west- 
ern, $11.20@11.30; middle western, 
$11.20@11.30; city, 10%c; refined Con- 
tinent, 11%¢; South American, 114 vac; 
Brazil kegs, 115gc; compound, 12%c in 
carlots. 








WHOLESALE DRESSED MEAT PRICES 


meats quoted by the U. S. Bureau of 
stern markets on April 25, 1935: 


BOSTON. NEW YORK. 


Wholesale prices of Western dressed 
Agricultural Economics at Chicago and Ea 


Fresh Beef: 

STEERS: 
(1) (300-500 Ibs.) choice 
Good 
Medium 
Common 

STEERS: 
(500-600 lbs.) choice 
(oot 
Medium 
Common 

STEERS: 
(600-700 lbs.) choice 
Good 
Medium 

STEERS: 
(700 Ibs. up) choice 
Good 

coWS: 


.50@16 


.50@16 


19.00@ 2¢ 


14.00@15.00 
13.00@14.00 
11.50@13.00 


Medium 
Common 
Fresh Veal: 
VEAL: 
(2) choice 
Good 
Medium 
Common 
Fresh Lamb and Mutton: 
SPRING LAMB: 


16.00@18.00 
15.00@16.50 
14.00@15.50 


uAMB: 

(38 Ibs. 
Good ... 
Medium ... 
Common 


sAMB: 
= 45 lbs.) choice 
100d 
Medium 
Common 
sAMB: 


(46-55 Ibs.) choice 
Gooc 


(Ewe) (70 Ibs. down) good 
Medium 
Common 

Fresh Pork Cuts: 

LOINS: 
8-10 lbs. 
10-12 Ibs. 
12-15 Ibs. 
16-22 lbs. 

SHOULDERS: N. Y. 
8-12 Ibs. av 

PICNICS: 

6- 8 Ibs. av 

BUTTS: Boston Style: 

a, Ee er an 20.00@ 21 

SPARE RIBS: 
Half Sheets 

TRIMMINGS: 
Regular 


8.00@ 


Style: Skinned: 


CHICAGO. 


"16. 50@ 18. ‘00 
2.50@14.50 


8.00@ 19.00 
3.50@18.00 


12.50@14.50 


19.00@ 20.00 
17.00@19.00 
15.00@17.00 


17.50@19.00 


14.00@15.00 
12.00@14.00 
11.00@12.00 
10.00@11.00 


. 15.00@16.00 
- 14.00@15.00 
- 13.00@14.00 

12.50@ 13.00 


14.00@15.00 
13.00@14.00 


10.00@11.00 
9.00@10.00 
9.00 


OE EE NA ee 21.00@22.00 
DN Guek cotuvamccesee mime 20.50@21.50 
19.00@ 20.00 

-50@18.50 


5.50@17.5 


$18.50@19.00 
17.00@18.00 
14.50@17.00 
13.00@14.50 


3.50 


18.50@19.50 
17.50@18.50 
15.00@17.00 
13.50@15.00 


19.00@ 20.50 
17.00@18.50 


3.50 15.00@18.50 


19.00@ 20.00 
17.50@19.00 
15.50@17.50 


19.00@ 20.50 
17.00@18.50 


15.50@17.00 15.00@17.00 


).50 19.50@ 20.50 


17.50@19.00 


19.50@20.50 
18.00@19.50 


19.00@ 20.50 
17.00@18.50 


14.50@15.50 
13.50@14.50 
12.00@13.50 


15.00@16.00 
13.00@15.00 
12.00@ 13.00 


14.50@15.50 
13.00@14.50 
12.00@13.00 


15.00@ 16.00 
14.00@15.00 
12.00@14.00 
11.00@12.00 


14.00@15.50 


17.00@18. 
16.00@17. 
15.00@16. 


17.00@18.00 
16.00@17.00 
15.00@16.00 


15.00@16. 
14.50@15. 
13.50@14. 
13.00@13. 


15.50@16.00 
15.00@ 15.50 
13.00@14.00 
12.00@13.00 


00 
00 
00 
00 
00 
50 
50 


12.00@13.00 


15.00@15.50 
14.00@15.00 
13.50@14.00 
12.50@13.50 


14.00@14.50 
13.50@14.00 
12.50@13.50 
11.50@12.50 


15.00@16.00 
14.50@15.50 
13.00@14.00 
12.00@13.00 


14.00@15.00 


13.50@14.00 14. Se 
13.50@14.00 


1: 
13.00@13.50 @14. 
10.00@11.00 
9.00@10.00 
8.00@ 9.00 


20.00@22.00 
20.00@21.00 
18.50@19.50 
17.50@18.00 


17.00@18.00 


00 


-50@12.50 


14.00@14.50 


18.50@ 20.00 


(1) Includes heifer 450 pounds down at Chicago. 


Week ending April 27, 1935 


(2) Includes ‘‘skins on’’ at New York and Chicago. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 
Liverpool, April 26, 1935. 

General provision market steady but 
firm; fair demand for hams, very poor 
demand for pure lard. 

Thursday’s prices were: Hams, Amer- 
ican cut, 87s; hams, long cut, 86s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, 66s; Wiltshires, unquoted; 
Cumberlands, exhausted; Canadian 
Wiltshires, 81s; Canadian Cumberlands, 
68s; spot lard, 56s. 


BEEF QUALITY AND PRICES 


Complaints about price of beefsteak 
going up while quality is going down 
are just another result of the 1934 
drouth, and neither farmer, packer or 
butcher can be blamed, according to 
the experts of the University of IIli- 
nois College of Agriculture. 

Fortunately, there is still plenty of 
nutritious beef to be had, provided con- 
sumers know what to look for, it was 
pointed out by Prof. Sleeter Bull, asso- 
ciate chief in meats. The housewife 
can still get her money’s worth if she 
will put a little added skill into her 
selections of beef, he said. 

“Prices of beef have been forced up 
by the drouth because short feed and 
water supplies compelled farmers to 
sacrifice livestock as quickly as pos- 
sible, with the result that today there 
are fewer cattle to go to market. At 
the same time the general quality of 
beef has been temporarily lowered as 
an aftermath of the drouth, because 
underfed cattle yield meat that is less 
fat and tender.” 


BEEF IMPORTS CONTINUE 


Dressed beef imports from Canada at 
New York were 105,000 Ibs. during 
week ended April 25. Imports of eleo 
oil, oleo stearine and edible tallow 
through New York totaled 639,181 Ibs. 
during the period. Large importations 
of these fats are entering the United 
States through other ports. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to April 26, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
127,866 quarters; to the Continent, 3,000 
quarters. Exports the week ending 
April 18 were: To England, 6,008 quar- 
ters; to the Continent, 1,977 quarters. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Apr. 1, 1935, to Apr. 24, 1935, totaled 
1,350,814 Ibs.; tallows, 2,000  Ibs.; 
greases, 16,800; stearine, 75,600 Ibs. 
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CHICAGO 


S. Bureau of Agricultural 
Economics. 


Reported by U. 


Chicago, April 25, 1935. 


CATTLE—Compared with last Fri- 
day; choice and prime steers, strong to 
25c higher; top, $15.85, new high since 
January, 1930; best medium weights, 
$15.60; light steers, $14.75. All lower 
grade steers closed 25c lower, instances 
more; downturn affected kinds selling 
mostly $12.50 down to $8.50; strictly 
good cows and choice yearling and 
butcher heifers, steady to 25c lower; 
general she stock market, 50c lower; 
numerous sales lower grade yearling 
and butcher heifers as much as $1.00 
under last week’s high time. Bulls 
were strong to 25c higher; vealers, 
mostly steady; most fat steers, $10.25@ 
13.00; strictly good and choice offerings 
with weight, $14.00 upward; average 
cost all steers first four days of week 
approximately $11.40; best heifers, 
$11.50; best Canadian steers, $12.35; 
approximately 23 loads of Canadians in 
week’s receipts. 

HOGS—Compared with last Friday; 
medium and heavy weights, 10@15c 


higher; others and packing sows, 
steady to 5c higher; week’s top, $9.25; 
closing peak, $9.20; late bulk better 
grade 190 to 260 lIbs., $9.00@9.15; 
260 to 300 lbs., $8.90@9.00; 300 to 
360 lIbs., $8.75@8.90; 160 to 190 lbs., 
$8.75@9.00; light lights, $8.40@8.75; 
good slaughter pigs, $7.50@8.40. 

SHEEP—Compared with last Friday: 
Fat lambs, weak to 25c lower; aged 
sheep, weak; light weight spring lambs 
for Greek-Easter trade, $2.00@3.50 
higher. Week’s top wooled lambs, 
$8.60; top at close in line with season’s 
low time at $8.25; late bulk wooled 
lambs, $7.75@8.10; several loads me- 
dium to good, $7.50@7.60. Clipped off- 
erings closed $7.00@7.25 mostly; week’s 
top, $7.60; native spring lambs, $10.50 
@14.00, 50 lb. weights at top; wooled 
native ewes, $4.00@5.00, top $5.25; 
shorn, $3.00@4.00. 


KANSAS CITY 


Reported by U. S. Eureau of Agricultural 
Economics, 


Kansas City, Kans., April 25, 1935. 
CATTLE — Values were reduced 
mostly 25@50c ,compared with last 


Friday. Desirable lightweight year. 
lings, weak to 25c off; prime 1,042-]h, 
yearling, $14.25 for top; other good to 
choice steers and yearlings, $12. 00@ 
13.50. Most short fed, heavier ranged 
from $9.50@11.50; bulls, firm; vealers, 
weak, with only a few choice to $9.00. 

HOGS—Late top rested at $8.80 on 
choice 210- to 250-lb. weights; bulk of 
more desirable 180- to 325- lb. averages 
$8.60@8.80; better grades 140- to 170- 
lb. averages, $8.00@8.55; packing sows, 
steady at $8.35 down. 

SHEEP—Fed lambs mostly 15@25¢ 
under a week ago; springers steady to 
25c off; choice native spring lambs, 
$9.00; late sales, $8.85 down; best Ari- 
zona’s, $8.85; fed clippers, $6.60@7.15, 
ewes, $4.25 down. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
onomics. 


East St. Louis, Ill., April 25, 1935. 


CATTLE — Steers mixed yearlings 
and heifers declined 25@50c; beef cows, 
50@75c cutters and low cutters, 25c or 
more off. Bulls advanced 25c, and 
vealers declined 25c as compared with 
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last Friday. Top 1,098-lb. steers, 
$12.00; bulk steers, $9.00@10.75; top 
654-lb. heifers, $11.15; psp mixed 
yearlings and heifers, $7.50@10.00; 
peef cows, $5.50@7.50; top, $9. 25; most 
cutters and low cutters; $3.50@4.75; 
top sausage bulls closed at $6.25; top 
vealers, $8. 50. 

HOGS—Swine trade ruled steady to 
10c lower for period. Top for the 
week was $9.20; a few head, $9.15 late; 
pulk, $9.00@9.10; packing sows, $7.85@ 
8,00. 

SHEEP—Lambs ruled mostly 25c to 
50c lower for the week; sheep, steady. 
A few light weight spring lambs, 
$10.00@12.00; wooled lambs, $7.50@ 
7.75; clipped lambs, mostly $6.75@ 
7.35; top for the week, $7.50; slaughter 
ewes, $4.00@5.00. 


OMAHA 


S. Bureau of Agricultural 


Reported by U ¢ 
Economics. 


Omaha, Neb., April 25, 1935. 

CATTLE—Better grades fed steers 
generally fully steady as compared with 
Friday of last week; medium grades, 
weak to a little lower; she stock, un- 
evenly steady to 25¢ lower; vealers, 
mostly steady. Choice 1,122-lb. steers, 
$14.00; 1,097-lb. weights, $13.75. Best 
during the week was a two-load ship- 
ment of 1,450-Ib. weights at $14.00; 
load lots heifers, $10.75@11.00; odd 
head, $11.25@11.50. 


HOGS—Compared with Friday, 10@ 
25e lower. Thursday’s top, $8.55, with 
following bulks: 200- to 300-lb. aver- 
age $8.50@8.60; 300 to 350 lbs., $8.40@ 
8.50; 160 to 200 lbs., $8.25@8.50; me- 
dium to good, 140 to 160 lbs., $7.75@ 
8.25; slaughter pigs, $6.50@7.75; pack- 
ing sows, mostly $8.15; stags, $7.75@ 
8.25. 

SHEEP — Compared with Friday: 
lamb prices, 10@25c lower; Thursday’s 
bulk fed wooled lambs, $7.75@8.00; 
choice to $8.15; fed clipped lambs, 
$7.00@7.15; good and choice native 
spring lambs, $8.50@9.00; aged sheep, 
weak to 25¢e lower; wooled ewes, mostly 
$3.50@4.50. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Sioux City, Ia., April 25, 1985. 

CATTLE—Choice beeves, $13.50@ 
14.00; majority, $9.75@11.50; fat she 
stock, strong to 25¢ higher; carlots 
choice heifers, to $11.00; beef cows, 
$5.50@7.50; cutter grades, $3.50@5.00. 
Bulls advanced slightly for medium 
grades to reach $6.00; vealers, steady, 
with $8.00 top. 


HOGS—Heavier butchers, 10@15¢ 
declines, as compared with week ago; 
late top, $8.65; bulk better 190- to 300- 
lb. butchers, $8.50@8.60; 400-Ib. heavies, 
down to $8.40. Good to choice 150- to 
180-Ib. selections, $8.25@8.50; 140-Ib. 
light lights down to $8.00; slaughter 


pigs, mainly $7.2: 5@8.00; packing sows, 
$7 85@8. 00. 


Week ending April 27, 1935 


SHEEP—Old crop fat lambs were 
considered 15@25c lower than last week 
Friday, best wooled offerings, to $8.35 
early; late deals choice, $8.00; bulk 
$7.65@8.00. Choice clippers topped for 
week at $7.40; bulk late sales $6.75@ 
7.00. Three doubles choice 85-lb. Cali- 
fornia spring lambs, $9.15; odd lots 
ewes, $5.00 down. 


ST. PAUL 


By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., April 24, 1935. 


CATTLE—Better grade fed steers 
with weight were steady to strong, 
lighter weights, dull and weak. Me- 
dium to good 900- to 1,150-lb. steers 
brought $9.25@11.25, best held around 
$13.50. Bulk medium to good heifers 
brought $8.00@10.25, best held above 
$11.00. Most beef cows earned $5.75@ 
8.25, a few to $9.00 or more; cutters, 
$4.00@5.50, medium to good bulls, 
$5.75@6.75; desirable vealers, $6.00@ 
8.00. 

HOGS—Hogs were uneven, most bet- 
ter 180- to 250-lbs., $8.75@8.85; better 
250- to 375-lbs., $8.50@8.75; lighter 
weights and less finished kinds down to 
$8.25 and below. Good sows bulked at 
$8.00; good and choice pigs, $8.00@ 
8.25. 

SHEEP—Fat lambs sold steady to- 
day, bulk good to choice wooled lambs, 
$8.00@8.25; common and _ medium, 
$6.00@7.00; good and choice clipped 
lambs, $7.25@7.40; better wooled ewes, 
$4.00@5.00. 


RECEIPTS AT CHIEF CENTERS 

Combined receipts at principal mar- 
kets, week ended April 20, 1935: 

At 20 markets: Cattle. Hogs. 


Week ended April 20... .170,000 
Previous wee 
1934 


Sheep. 


245,000 346,000 
164,000 336,000 
479,000 264,000 
530,000 367,000 
553,000 28,000 
549,000 471,000 


Hogs at 11 markets: 


Week ended April SE 203, 000 
Previous wee ees 216,000 
bt 


At 7 markets: Cattle. 
Week ended April 20... .126,000 
Previous wee 119,000 3, 

934 175,000 346, 
EERE ey a perieenre iene ees? 129:000 352 
ere: | 

3 153,000 


CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., April 25, 1935. 


Hogs at 22 concentration points and 
9 packing plants in Iowa and Minne- 
sota were 10c lower for week: Late 
sales good to choice 200- to 250-lb. 
truck hogs, mostly $8.55@8.80; bulk 
delivered at plants $8.60@8.80, few 
$8.90; long rails, to $8.95 or slightly 
above; bulk 180 to 200 lbs., $8.45@8.80; 
250 to 290 lbs., $8.40@8.80; 290 to 350 
lbs., $8.30@8.70; 160 to 180 lbs., $8.15 
@8.60; 140 to 160 lbs., $7.40@8.15; 
packing sows, $7.60@8.00, few $8.10. 

Receipts unloaded daily for the week 
ended April 25, 1935, were as follows: 


This Last 
week. 


Fri. April 19 Fe ye ore Holiday 
Sat., 

Mon., 

Tues., 

Wed., 


SONG, ANE Tis cece cicecescess 19/300 


PACIFIC COAST LIVESTOCK 


Livestock receipts for five-day period 
ended April 19, 1935: 
Cattle. Calves. Hogs. Sheep. 
Los Angeles : 979 349 5,233 
San Francisco "600 65 1,800 550 
Portland , 2;250 5,590 
In addition to the above were direct 
shipments to Los Angeles packers: 
cattle, 35 cars; hogs, 82 cars; sheep, 79 
cars. San Francisco directs: 300 cattle, 
235 calves, 1,650 hogs, 2,950 sheep. 


CALIF. INSPECTED SLAUGHTERS 


Animals slaughtered under state in- 
spection in California in Mar., 1935: 
Cattle 46,792 
Calves ... = 439 
Hogs 44,361 
Sheep 

Meat food products nomnieaienial 
during the month were: 

Lbs. 
Sausage ’ , 
Bee ey 1,485,366 


Lard and lard substitutes ....ccccesccccee 996,448 
Jerked (beef) 208 
Shili 


Seyetal oh man Oak enate gee e eee 4,186,578 


Careless work in hog scalding costs 
money. Read chapter 2 of “PorK PACK- 
ING,” The National Provisioner’s latest 
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PACKERS’ PURCHASES 


packers at principal 
Saturday, April 20, 
reported to The 


Purchases of livestock by 
centers for the week ending 
1935, with comparisons, are 
National Provisioner as follows 


CHICAGO. 


Cattle Hogs 


Armour and Co. ° 1,485 7,449 
Swift & Co. ’ oo ae 696 17.298 
Morris & Co. 5 noes . 3 
Wiloem & CO. .cccceccs 1,691 6,163 
Anglo-Amer. Prov. Co.. one . 
G. H. Hammond Co...... ‘ 365 aed 
Shippers 7,028 14,677 
Others 13,004 15,955 
Agar Pkg. 


Sheep 


Brennan Packing Co., 2,969 hogs; 
Co., 2,988 hogs. 
Total: 28,744 cattle; 8,591 calves; 30,826 hogs; 
69,317 sheep. 
Not including 276 cattle, 1,869 calves, 
hogs and 19,244 sheep bought direct. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep 
2,156 766 2,299 6,101 
1,074 1,161 9,959 
7 ane 2.968 
2,278 3,907 8,145 
2,018 ,066 3,356 
1,019 Koums 


20,962 


Armour and Co. .. 
Cudahy Pkg. Co. 
Morris & Co. 
Swift & Co. 
Wilson & Co. a 
Kornblum & Son re 
Inde aa nt Pkg. Co Peete 130 jen 
Others .. ‘ 5,320 100 1,506 18,849 


.16.961 $899 10.069 52,378 


OMAHA. 


Cattle & 
Calves 


Total 


Hogs. Shee 


Armour and Co 
Cudahy Pkg. Co. 
Dold Pkg. Co ae 
ES eee 200 
Swift & Co. .. ‘ eewe 053 4 8,035 
Others ome er ¢ i 
Eagle Pkg. Co., 17 cattle; Geo. Hoffman Pkg. 
Co., 44 cattle Grt. Omaha Pkg. Co., 55 cattle; 
Omaha Pkg. Co., 124 cattle: J. Roth & Sons, 76 
So. Omaha Pkg. Co., 57 cattle; Lincoln 
g. , 284 cattle; Sinclair Pkg. Co., 81 cattle; 
Wilson & Co., 492 cattle. 
Total: 14,452 cattle and 
22,317 sheep. 


calves; 26,086 hogs; 


EAST ST. LOUIS. 

Cattle. Calves a. Sheep. 
Armour and Co. .. 5 ¢ 3,643 
Swift & Co ccen@ ae 2,8% é 4,930 
Morris & Co 
Hunter Pkg. Co. 
Heil Pkg. Co. 
Krey Pkg. Co. 
Laclede Pkg. Co 
Shippers - 
Others 


"647 


36,052 


Total es 9,428 
Not including 1,345 cattle, 3,605 calves, 
hogs and 365 sheep bought direct. 

ST. JOSEPH. 
Cattle. Calves. 
1,081 


Hogs. Sheep. 
5,706 17 
4,965 

1,074 


Swift & Co. 

Armour and Co 
Others yarns 232 
2,286 11,745 34,409 


SIOUX CITY. 
Cattle. Calv 


Total 


Sheep. 


Cudahy Pkg 
Armour and Co. 
Swift & Co. “a 
Shippers ..... 
Others 


3,089 


Total 784 942 14,420 18,115 
OKLAHOMA CITY. 

Cattle. Calves. Sheep. 

Armour and Co. 2,063 1,648 

Wilson & Co. .... 966 Sir 2,582 1,579 

Others ° y 5 cove 


Hogs. 


1,779 5,559 3,227 
cattle and 398 


WICHITA. 

Cattle. Calves. Sheep. 
Cudahy Pkg. Co. 1,034 928 5,418 
DOI FEB. GR ccccce 623 286 ,056 5 
Wichita D. B. Co... 18 aes 
Dunn-Ostertag a 78 
F. W. Dold & Sons.. 110 
Sunflower Pkg. Co... 75 
Wichita Pkg. Co.... 128 


oan bought 


Not including 28 
direct. 


Hogs. 


Total ... coon eee 1,214 


Not including 453 hogs bought direct. 


ST. PAUL. 
Cattle. Sheep. 


1,755 


Calves. 


Hogs. 
2,474 5 


Armour and Co. 

Cudahy Pkg. Co 1,430 

Swift & Co. .. 4,470 

United Pkg cose Sphen 297 
2 39 

11,414 


Total “8 710 
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DENVER. 

Cattle. Calves. 
Armour and Co. ... ,192 244 
Swift & Co 7 190 
Others omens otes H 390 


Sheep. 
12, 539 
8,403 
10/948 
Total 3,319 S24 31,890 
MILWAUKEE. 

Cattle. 

Plankinton Pkg. Co.. 1,942 
United D. B. Co. 37 
R. Gumz & Co..... ‘ 
Armour and Co., Mil. 3,398 
N B. D. M. Co. é gait 
Shippers es “ee 53 25 2 
Others ... 5 3 706 12 


Calves. 
6,969 


Hogs. Sheep. 
4,556 734 


Total 3,965 11,135 
INDIANAPOLIS. 
Cattle. 

Kingan & Co. 2,06: 742 6,659 
Armour and Co. 2,457 
Hilgemeier Bros. .. 5 ee 906 
Stumpf Bros. wows er 90 
Indiana Proy. 
Meier Pkg. Co. oe 
Schussler Pkg. Co... 
Maass Hartman Co.. 
Art Wabnitz 
Shippers 
Others 


4,680 


Calves. Hogs. Sheep. 


2,327 


42 
3,147 
640 


Total 6,189 


CINCINNATI. 

Cattle. Calves. Sheep. 
J oe Se ee ‘se 148 
Ideal Pkg. Co. ..... 2 6606 2 Owen 
E. Kahn's Sons Co. = OT 662 3 493 
Kroger G. & B. Co. baie . ‘ 
J. Lohrey Pkg. Co.. 
H. H. Meyer Pkg. Co. 
A. Sander Pkg. Co.. .... nes 
J. Schlachter’s Sons. 309 
J.&F. Schroth Pkg. Co. sas 
J. F. Stegner & Co. 34: 347 hie 
Shippers 4 600 1,789 
Others 15 734 346 


1,090 
sheep 


2,655 11,259 
cattle, 86 hogs, 261 


Total 
Not including 296 
bought direct. 


RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended April 20, 1935, with comparisons: 
CATTLE, 

Week Cor. 

ended Prev. week. 

Apr. 20. week. 1934 
Chicago 39,936 
Kansas 2 2 
Omaha 
East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 


11,400 
10,196 
14,290 

2 »890 


Total 


31,976 
10,820 
23,321 
44,092 
11,999 

3,256 


Chicago 

Kansas City 

Omaha 

East St. Louis 

St. Joseph 

Sioux City 

Oklahoma City 5 
Wichita 2,939 
Denver 5,010 
St. Paul “ ,414 
Milwaukee ,680 ‘ 2 
Indianapolis 23,515 p 4 39,899 
Cincinnati 10.5 56 20,641 


Total soasa 378,497 


Chicago 
Kansas 

Omaha 

East St. 

St. 

Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 41 8,337 > 796 
Milwaukee 1, 182 
Indianapolis 4,340 
Cincinnati 1,116 


69, 490 
4f 


Total 265,232 267,174 185,495 


PORK TRIMMING VALUES 


Is your pork trimming foreman fa- 
miliar with values? Perhaps he ought 
to read “PoRK PACKING,” The National 
Provisioner’s latest book. 


Tues., 


Thurs., 


CHICAGO LIVESTOCK 


RECEIPTS. 


Statistics of livestock at the Chicago 
Stock Yards for current and tae i 
Cattle. Calv 
April 15... 
April 16... 
April 17.. 
April 18.. 
Fri., April 19.... 
Sat., April 20.... 


Union 
Periods; 
Sheep, 
Mon., 


Wed., 


4,000 


51,647 
65,964 


10,653 
9,106 


Total this week. 498 

Previous week ..33,187 

Year ago ........46,594 12,6038 

Two years ago ..38,097 9,843 
SHIPMENTS. 
Cattle. 

Mon., April 15... ¢ 

Tues., April 16.. 

Wed., April 17... 

Thurs., April 18.. 

Fri., April 19.... 

Sat., April 20.... 


Total this week.. 
Previous week 
Year ago J 
Two years ago...11,989 
Total receipts for month and year to April 29 
with comparisons: , 
-April - 
1935. 934. 935. 1934. 
Cattle 98,049 119, 680,467 
- — 


Sheep 
WEEKLY AVERAGE PRICE OF LIVESTOCK, 
Cattle. Hogs. Sheep. Lambs. 


20.$11. 15 $ 8.90 
9.05 


Week ended Apr. 
Previous week 


10.10 


1930-1934 ....$ 7.45 $ 5.70 $ 
SUPPLIES FOR CHICAGO PACKERS, 
Cattle. Hogs. 

24, = 45, 


Week ended April 20.... 20 
58, 405 


Previous week 
19384 
1933 
1932 
1931 
1930 


HOG RECEIPTS, WEIGHTS AND PRICES. 
average weights and top and average 
with comparisons: 

No. Avg. ——Prices— 
Ree’d. gt. Top. Avg. 
51,600 * $9.25 $ 8% 
6 042 


teceipts, 
prices of hogs 


Week ended 
Previ ious wee 


ans 20. 


118, 383 


1930-1934 124,700 $ 6.15 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago a federal in- 
spection for week ended April 19, 1935 
be Me eR 54,767 
Previous week 
Year ago 
933 


CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packers 
and eo es the week ended Thursday, 
April 25, 193 were as follows: 
Week ended Prev. 
April 25. week. 
24,882 


22.825 
6,282 
989 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


Total 


U. S. INSPECTED HOG KILL 


Inspected hog kill at 8 points during 
week ended Friday, April 19, 1935: 
Week 


ended 
April 19. 


Prev. 
week. 
Chicago 

Kansas City, 

Omaha 

St. Louis & East St. 
Sioux City 

St. Joseph 

St. Paul 

N. Y¥., Newark and J. 


9. ,056 
10,951 
16,955 
35,754 
217,104 


EE BcRGcenananeecnae 199,108 


The National Provisioner 





TOCK 


Chicago 
rative 
Hogs. 
13,736 
10,461 
8,390 
9,423 


Union 
periods; 
Sheep, 


26,504 


», 4 
4,000 
51,647 
05,964 
23,989 
16,320 


"100 
6,127 
7,846 
10,173 6,576 
6,591 21,679 
April 26, 

1934, 

680,467 

166,921 
2,249,538 
1,040,254 
LIVESTOCK, 
Sheep. Lambs, 
3 4.00 

4.00 


112; 700 
109,729 

105 5 414 

38 544 

ND PRICES. 
op and average 


—Prices— 
Top. } 
¥ 9.25 


Chicago packers 
nded Thursday, 


ended Prev. 
25. 


yoints during 
9, 1935: 
Cor. 


Provisione! 


RECEIPTS 


SATURDAY, 
Cat 


Sioux City 
st. Paul 
Fort Worth 
Denver 
Louisville 
Wichita 
Indianapolis 
pittsburgh 
Cineinnath 
Buffalo 
Nashville .. 
Oklahoma City 


MONDAY, 


Chicago . 
Kansas City 
omaha .. 
st Louis 
st. Joseph . 


Sioux City ie-estebeuarit a 


st. Paul 
Fort Worth 
Milwaukee 


Denver ....- BY 


Louisville 
Wichita ... Bien Besa 
Indianapolis . 1 


ittsburgh . 1 ’] 
Cincinnati . 1. 
Buffalo s acasatneraataes 1, 


Cleveland 
Nashville 
Oklahoma City 
TUESDAY, 
Chicago q 
Kansas City 
Omaha 
St. Louis 
St. Joseph 
Sioux City 
St. Paul 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis . 
Pittsburgh 
Cincinnati 
Buffalo 
Coveead 
Nashville 
Oklahoma City 


WEDNESDAY, APRIL 24, 


0. re 9, 
Kansas City Seciteaneae. Se 
Omaha : 4,é 
2.000 
500 
2,500 
2,500 
500 


St. Louis . 

St. Joseph 
Sioux City 

St. Paul .. 
Fort Worth 
Milwaukee 
Denver .... 
Louisville 
Wichita .. 
Indianapolis 
Pittsburgh 
Cincinnati 
oe 
‘eveland 
Nashville : 
Oklahoma City 


THURSDAY, APRIL 25, 


Chicago 5, 
Kansas City - 
Omaha 

St. Louis 

St. Joseph 

Sioux City 

St. Paul 

Fort Worth 

Milwaukee 

Denver 

Louisville 

Wichita 

Indianapolis 

Pittsburgh 

Cincinnati 

suffalo 

Cleveland 

Nashville 

Oklahoma City 


FRIDAY, APRIL 

Chicago ‘ , -. 2 
Kansas City 
Omaha .. 
St. Louis . 
St. Joseph 
Sioux City 
St. Paul . 
Fort Worth 
Denver 
Wichita 
Indianapolis 
Pittsburg th 

cinnati 
i uffalo ... 
Oklahoma City 


Watch “Wanted” 


tle. 
400 


500 


250 
300 

70 
5OO 
700 
100 
100 


100 


100 
100 
200 
100 


1935. 

Hogs 
3,600 
400 
500 
1,600 
900 
300 
so 
300 


100 
400 
000 
200 
500 


300 
200 


, 1935. 


000 


SOO 


j “900 
,000 


100 
300 
600 
900 
100 
800 


APRIL 23, 


,000 


7,000 
5,000 
3,500 

,200 
3,000 
2,300 


.200 
900 
500 
300 
900 


2,000 


100 
600 
100 
300 

200 
600 


000 
000 
500 


SOO 
900 
400 
500 


500 


400 
TOO 
100 
400 
200 

500 


2,000 


600 


000 
000 


SOO 


.000 
2.500 
,000 


300 
800 
500 
100 


000 


400 


200 
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10,000 
3,000 
,500 
500 
2,000 
000 
3,000 
600 
SOO 
,300 
600 
400 
,000 
2,300 
3,600 
,900 
300 
500 
1,400 


1935. 
10,000 
2,000 
6,500 
9,000 
2,500 
3.000 
3,000 
600 
,200 
600 
200 
500 
5,000 
300 
900 
200 
500 
500 
1,000 


1935. 
11,000 
2.000 
5,000 
7,500 
500 
2,500 
2.500 
600 
,000 
400 
500 
600 
000 
,100 
3.300 
500 
400 
400 
1,000 


1935. 
12.000 
2.000 


4, 500 
7. 000 


1.000 


1935. 
9,000 


Week ending April 27, 1935 


AT CENTERS 


APRIL 20, 


Sheep. 
Too 
400 
300 
3.800 
80 
70 
5 
500 
700 
400 


200 


5,000 
2,000 


,000 
9,000 
000 
2,500 
5,000 
2,000 
500 


2,000 
9,000 
5,600 
3.000 
3,000 
500 
900 
800 
200 
7,900 
900 
600 
200 
500 
600 
1,000 
2.500 
600 
000 


000 
000 
.000 
2.800 
.000 
3,000 
.200 
2.000 
100 
7.800 
500 
400 
500 
.300 
100 
100 
000 
600 
400 


000 
2.000 
5.500 
700 
3.500 
3.000 
900 
500 
3, 000 
400 
500 
500 
100 
700 
200 


bargains. 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, Apr. 2 
CHICAGO. E. ST. apa OMAHA. KANS. 


Hogs (Soft or oily hogs excluded). 
Lt. It. (140-160 Ibs.) gd-ch..... 
Medium 
Lt. wt. (160-180 Ibs.) gd-ch 
Medium 
(180-200 
Medium 


Ibs.) gd-ch. 


29) 
50 Ibs. ) gd-ch. 
y. wt. (250-290 Ibs.) s 
(290-350 Ibs.) 
PACKING SOWS: 
Ibs.) 
los.) 
lbs.) good 
50 Ibs.) medium 
*HTER PIGS: 
(100-140 lbs.) 
Medium 
Ay. cost & 


good 
good 


gd-ch. 


Wed. (pigs ex. ) 


Slaughter Cattle, Calves and Vealers: 


STEERS: 
(550-900 
Good 
Medium 
Com-med. 
STEERS: 
(900-1,100 Ibs.) 
Good 
Medium 
Common 
STEERS: 
(1,100-1,300 
Good 
Medium 
STEERS: 
(1,300-1 
Goo 
HEIFERS: 
(550-750 lbs.) choice 
Good 
Com-med. 
HEIFERS: 
(750-900 Ibs.) gd-ch. 
Com-med. 
COWS: 
Good 
Com-med., 
Low-cut-cut 
BULLS: (Yrls. 


Ibs.) choice 


choice 


Ibs.) choice 


500 Ibs.) choice 


Ex.) (Beef) 
Cut-med. 
VEALERS: 
Gd-ch. 
Medium 
Cul-com. 
CALVES 
(250-500 
Com-med, 
Slaughter Sheep and Lambs:** 
SPRING LAMBS: 
Choice 
Good 


Ibs.) 


LAMBS: 
(90 Ibs. 
Com-med, 
(90-98 Ibs.) 
(98-110 Ibs.) 

YEARLING 
(90-110 
Medium 

EWES: 
(90-120 lbs.) 
(120-150 lbs.) 
(All weights) 


Quotations based on ewes and w 


down) gd-ch.* 
gd-ch.* 
WETHERS: 
Ibs.) gd-ch. 


gd-ch. 
gd-ch. 
com-med, 


*Sheep and lamb quotations at C 


Quotations at St. Louis, 


. 8.00@ 


- 9.25@11.00 


-14.00@15.50 


-14.50@15.85 


excepting 


$8.40@ 8.90 $8.15@ 
.90@ 
8.65@ 
.40@ 
.80G 
.65@ 
.80@ 
.80@ 

3. 80@ 
.T5@ 


.85@ 
-50@ 


8.75 
8.60 
9.00 
8.85 
9.00 
8.85 
9.00 
9.00 
9.00 
9.00 


8. 60a 


8.75@ 404 


8.15@ 
8.15@ 

.10@ 
7.50@ 


8.15 

» 8.00 

A 7.90 
-35@ 7.40 


15@ 
'10@ 
104 
50@* 


-50@ 8.60 
-00@ 8.40 3.50@ 6.25@ 7. 


7.00@ 8.25 7.004 


r 85 
-95-247 Ibs. 94-218 Ibs. 8.46-243 ibs. 


-25@ 14.00 

-0@ 13. 

50@ 10. 
6.7 75@ 9.: 


-7T5@12.75 25@ 13. - 

9.75@12 
.00@ 10.: 
3.00@ 8.72 


5 75 
-00@10.25 
3. 75@ 9.00 


13.00@15.00 
11.00@ 14.00 


2.50@14. 
-50@13.25 
8. 75@ 11.00 

7.25@ 9.50 7.00 92 3.25@ 9.25 


3.25@ 14.50 
-00@ 13.50 
-25@11.25 


11.00@14.50 
9.50@11.50 


3.25@13.7 
-25@13.25 


3.50@ 14.50 


11.50@14.50 .25@ 13.50 


.50@11.25 
.00@ 10.50 
5.75@ 9.00 


10.75@12.00 
9.75@10.75 
5.50@ 10.00 


-25@ 11.25 
9 


10.00@12.50 
5.75@10.00 


9.50@11.5 
50@ 


7.50@10.00 
-T5@ 7.50 
3.00@ 5.00 


004 
.25@ 
3.00@ 


.50@ 
5.00@ 


3.25@ 


6.00@ .00@ 
4.25@ 6.: .25@ 


50@ 8.2 .50@ 
-25@ 7. 5.50@ 7. 
4.25@ 3.00@ 6.25 3.50@ 5.5 
7.00@10.50 
4.25@ 7.00 


6.75@ 
3.50@ 


004 10. 
50@ 6.5 


12.50@14.00 
10.50@12.50 
9.00@10.50 


5. T5@ 
5.00@ 
6.65@ 


7.65@ 
7T.00@ 
7.504 
7.25@ 


6.60@ 
6.00@ 


6.00@ 
5.50@ 


3.004 
0G 


4.00@ 3.25@ 

3.75@ 5. 3.00@ 
2.754 2.004 
ethers. 
hicago, Omaha and Kansas City 
lambs, 


are 


spring are on shorn basis. 


5, 1935: 


CITY ST. PAUL 
8.40 
@ 8.15 
@ 8.65 
) 8.40 

8.75 
) 8.60 
8.80 
8.80 
8.80 
8.75 


8.654 
3. 60@ 


3.204 
8.15@ 
.00@ 
.00@ 


28S SsHnensSy 


oa 
on 


-00@ 
50@ 


8.72-235 ; Ibs. 


10.75@13.65 
10.00@12.65 
8.00@10.50 


6.00@ 6.40@ 8.85 


11.75@13.5 

10.00@12.25 
25@10.50 

6.50@ 9.00 


12.25@14.00 
10.50@13.00 
9.00@ 11.00 


13.00@14.00 
11.00@13.00 


10.00@ 11.00 
50@10.25 
-0@ 8.75 


-T5@ 11.25 


35 


ot 
&S 


gon 
ADS 
Ae 
“1 ot 
Ane 


He 
RS Saez 
&® 
ga 
RR 


—] 
J 


7.00@ 
6.00@ 
4.00@ 


an 
as 


o 


7.00@ 9.: 
3.50@ 7 


.00@ 
.00@ 
00a 


7.35@ 
5.00@ 


.65@ 
.00@ 
-65@ 


6.00@ 
5.00@ 


wooled basis. 








CANADIAN LIVESTOCK 


Leading Canadian centers, 


stock prices, week April 17, 1935: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 
Week 
ended Pr 
April 1%. we 
Toronto ... ~ $s 
Montreal 7 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


Toronto 
Montreal 
Winnipeg 


Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


PRICES 


top live- 


Toronto 
- Montreal 
Same Winnipeg 
ev. reek, Calgary 
k. Edmonton 
Prince Albert 
Moose Jaw 
Saskatoor 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


6.50 
5.00 
4.00 


$ 9.5 


SIPADPPDBHDP 


stetal-12D 








SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock slaughtered at 16 centers 
for the week ended April 20, 1935 


CATTLE. 
Week 


ended 
April 20. 
Chicago g 23,533 
Kansas City 
Omaha “see 
East St. Louis 
St. Joseph 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis ° , 
New York & Jersey City 
Oklahoma City aa 
Cincinnati 
Denver 
St. Paul 
Milwaukee 


Total 


Chicago 
Kansas City 
Omaha 
East St 
St. Joseph 
Sioux City 
Wichita 
Fort Worth 

Philadelphia 

Indianapolis. caakee. oe 
New York & Jersey City. 3 
Oklahoma City ahaa’ 5 
Cincinnati 

Denver 

St. Paul . 

Milwaukee 


la mis 


ob > 
rt oe J. 


Total 


Chicago 

Kansas City 

Omaha éo0 

East St. Louis 

St. Joseph 

Sioux City 

Wichita . 

Fort Worth 

Philadelphia 

Indianapolis peaee 
New York & Jersey City. 
Oklahoma City sae ee 
Cincinnati ‘ ew eue 942 
Denver ee 
St. Paul at sees 030 
Milwaukee ‘ , 905 


286.613 


Total 


PACKERS PROTEST RATES 


(Continued from page 25.) 

H. E. Wennagel, traffic manager, 
Wm. Schluderberg-T. J. Kurdle Co., 
Baltimore, Md., presented data on re- 
ceipts, hog prices, New York meat 
prices, livestock and meat freight rates 
and slaughterings at different points 
including those in Iowa and southern 
Minnesota. On cross-examination the 
witness declared that he believed pack- 
ers would be best served if some sys- 
tem of uniform rates was applied, with 
all markets enjoying proper and liberal 
transit privileges. He stated in reply 
to questions by O. W. O’Berg, G. A. 
Hormel & Co., Austin, Minn., that the 
complaint of Eastern packers would not 
be satisfied by increasing meat rates 
from Iowa to Eastern points. 

George A. Casey, vice-president, Wil- 
mington Provision Co., Wilmington, 
Del., testified that the ideal situation 
in his opinion would be for all packers 
to have all markets operating under 
liberal transit privileges which would 
permit them to purchase hogs at any 
markets where supplies were available. 

William E. Felin, president, J. J. 
Felin & Co., Philadelphia, Pa., in his 
testimony for the Eastern Meat Pack- 
ers’ Association indicated it would be 
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to the advantage of his firm and his 
competitors if all markets were on a 
parity, so they might all be open for 
their patronage whenever they desired 
to step into any selected market. 


George A. Schmidt, president, Stah!- 
Meyer Co., New York, testified that his 
experience in endeavoring to meet com- 
petition of Western packers had been 
similar to that of Mr. Felin. 

Two witnesses for interveners were 
heard and offered exhibits. The hear- 
ings will be continued on April 29. 


FINANCIAL NOTES 


Net profits of $3,361,339 were earned 
by General Foods Corp. for first 3 
months of 1935, against $3,679,650 in 
193 Earnings for 1935 were equiva- 
lent to 64c per share of stock against 
70c a share in the first quarter of 1934. 

H. C. Bohack Co., Inc., Brooklyn, 
N. Y., has declared a dividend of 50c a 
share on its first preferred stock. 

Net profit of Beechnut Packing Co. 
for quarter ended March 31, 1935, was 
$407,405, after estimated federal taxes 
and preferred dividends equal to 93 
cents a share on common stock. This 
compares with $382,582, or 87 cents a 
share, in the corresponding quarter of 
1934. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Apr. 24, 
1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices, April 17, 1935: 

Sales. High. Low. cl 

Week ended Apr. 

Apr. 24. - 24. 

Amal. Leather. 900 314 3 314 

i Pale. «oes 500 33 33 3e 
Amer. H. & L.. 300 

ee, ae 700 
Amer. Stores .. 1,100 
Armour Ill. ..10,900 

Do. Pr. Pfd. 1,800 

Do. Del. Pfd. 1,000 
Beechnut Pack. 600 
Bobeck, Bh. Gi. cose 

a BE <ace ese 
Chick, Co, Oil. 500 
Childs Co. .... 700 
Cudahy Pack... 1,000 
First Nat. Strs. 2,600 
Gen. Foods ....11,800 
Gobel Co. .... 3,400 
Gr.A.&P.1stPfd. 90 

Do. New : 

Hormel, G. A.. 
Hygrade Food.. 
Kroger G. & B 
Libby MeNeill.. 
Mickelberry Co. 
m & me. Pm... 
Morrell & Co... 
Nat. Leather... 
Nat. Tea 

Proc. & Gamb. 

Do. Pr. Pfd. 
Rath Pack. e 
Safeway 

Do. 6% 

Do. 7% 

Stahl Meyer ... 
Swift & Co. 

Do. Intl. 

Trunz Pork ee 
’. S. Leather.. 2,7 

oe Sa 

Do. Pr. Pfd. 
Wesson Oil 

DO., POR. «. 
Wilson & Co. 

Do. 6% Pfd. 


When do market values warrant 
working up hog heads? See chapter 3 
of “PoRK PACKING,” The National Pro- 
visioner’s latest book. 


N. Y. FUTURE HIDE PRICES 

Saturday, April 20, 1935—Holiday, 

Monday, April 22, 1935—Close: June 
10.26@10.30; Sept. 10.60b; Dec. 10,9 
sale; Mar. 11.20n; sales 132 lots. Clos. 
ing unchanged to 1 higher. 

Tuesday, April 23, 1935—Close: June 
10.183@10.16 sales; Sept. 10.46@10,49 
sales; Dec. 10.77@10.79; Mar. 11.05p: 
sales 145 lots. Closing 13@15 lower, 

Wednesday, April 24, 1935—Cloge: 
June 9.98@10.00; Sept. 10.30 sale; Deg. 
10.63 sale; Mar. 10.92n; sales 142 lots 
Closing 13@16 lower. 

Thursday, April 25, 1935—Cloge. 
June 10.17@10.20; Sept. 10.51 sale; Deg. 
10.85 sale; Mar. 11.13n; sales 63 lots 
Closing 19@22 higher. 

Friday, Apr. 26, 1935—Close: June 
10.25@10.30; Sept. 10.58 sale; Deg 
10.91 sale; Mar. 11.20n; sales 37 lots, 
Closing 6@8 higher. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for week 
ended Apr. 20, 1935, were 4,450,000 Ibs,; 
previous week, 5,089,000 Ibs.; same 
week last year, 4,871,000 Ibs.; from 
Jan. 1 to Apr. 20 this year, 86,483,000 
Ibs.; same period year ago, 80,109,000 
lbs. 

Shipments of hides from Chicago for 
week ended Apr. 20, 1935, were 4,439. 
000 lbs.; previous week, 3,733,000 Ibs,; 
same week last year, 7,233,000 lbs: 
from Jan. 1 to Apr. 20 this year, 113, 
348,000 lbs.; same period year ago, 87, 
090,000 Ibs. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports, for week ended Apr. 20: 
Week Ending 


New York Boston 


Apr. 935.... 11,008 
Apr. <<<+ Je 

Apr. ¢ . 

Mar. 30, ae 3 680 


Total 1935 .....338,6 23,471 
Apr. 21, 
Apr. 14, 


1906...<. 
1934.... 


25,208 121 
10,511 4,142 


18,258 


Total 


YORK LIVESTOCK 


Receipts of livestock at New York 
markets for week ended April 20, 1935: 
Hogs. Sheep. 
Jersey City ease sania : 8,175 31,08 
Central Union ..... 1,25 2,752 coee ae 
New York a 318 8,319 


Cattle. Calves 


Total errr 
Previous week ...... 7,976 
Two weeks ago..... 6,164 


16.016 
16,260 
14,988 


FEWER HOGS IN NORTH EUROPE 


Hog numbers in Germany and Det 
mark, two leading producing countries 
of Europe, show decreases of 9 per ceil 
in Germany and 7 per cent in Denmark, 
compared to totals of a year ago, a 
cording to the U. S. Bureau of Agricul 
tural Economics. 


The National Provisione! 





PRICES 
—Holiday, 
Close: June 
Dec. 10,92 
2 lots. Clos. 


-Close: June 
10.46@10,49 
Mar. 11.05n; 
015 lower, 

1935—Close: 
30 sale; Deg, 
les 142 lots, 


1935—Close: 
51 sale; Dee. 
ales 63 lots, 


‘Close: June 
sale; Dee, 
ales 37 lots, 


'VEMENT 


ago for week 
»450,000 Ibs,; 

Ibs.; same 
) Ibs.; from 
ir, 86,483,000 
‘0, 80,109,000 


1 Chicago for 
were 4,439. 
»733,000 Ibs,; 
233,000 Ibs,; 
is year, 113, 
year ago, 87, 


PORTS 


's at leading 
ed Apr. 20: 


soston Phila. 


at New York 
April 20, 1935: 
‘es. Hogs. Sheep. 
3,175 31,002 

~ «ae 

8.319 21% 

5 11,494 41,288 
14.526 52,10 
12.679 50,00 


1TH EUROPE 


any and Det 
icing countries 
s of 9 per cent 
rt in Denmark, 

year ago, ac 
au of Agricul 


1] Provisione! 


f and Wij 
Hides ona Skins 


Chicago 

PACKER HIDES—tThere was a mod- 
erate trade in Chicago packer hide mar- 
ket early this week at a half-cent high- 
er than last week for native and 
pranded steers, or in line with prices 
obtained at New York late last week. 
Light native cows also sold at a half- 
cent advance, while one car of winter 
take-off heavy native cows sold steady. 
Total sales so far were slightly over 
33.000 hides, including 5,000 by Asso- 
ciation at close of last week. 

Futures market eased off mid-week, 
following sharp break in other com- 
modity markets, due to conditions en- 
tirely outside hide market. This re- 
sulted in a cooling of buying interest 
to some extent, but futures market 
later recovered its earlier loss and spot 
market appears firm. 


One packer sold a car of spready na- 
tive steers at 12%4c, first sale of this 
description for some months. One lot 
of 1,300 St. Paul, Mar. native steers 
sold last week-end at 12c, or %c up; 
2,000 Jan.-Feb. sold early this week at 
12c, and 3,000 Aprils later same basis. 
Association sold a car April extreme 
light native steers late last week at 
914c, steady. 

Block of 10,000 mostly Jan.-Feb. butt 
brands, with a few Dec. and Mar. in- 
cluded, sold at 12c; 3,000 more Feb.- 
Mar. sold same basis. One packer sold 
800 Feb. forward Colorados at 11%c, 
another packer 2,000 Mar. also at 11%4c. 
Colorados are wanted at this price, 
while winter take-off butt branded 
steers are offered at 12c. Heavy Texas 
steers quoted 12c, nom. One lot of 
1,000 light Texas steers sold at 11c, also 
42e up. Extreme light Texas steers 
quoted 9@914c, nom. 


Association sold 1,000 Apr. heavy na- 
tive cows late last week at 914c, steady; 
one car Oct. forward sold late this week 
at 9%c. Association also moved 2,000 
Apr. light native cows at 9%c at same 
time, a half-cent advance; a packer sold 
2,300 Dec. light cows this week at 914¢, 
and more of winter take-off offered this 
basis but declined for Aprils. Associa- 
tion sold 1,000 Apr. branded cows at 9c, 
steady. 

At close of last week, two packers 
moved a car each Feb.-Mar. native bulls 
at 9c, or 2c advance; an Iowa packer 
also sold two cars same basis. 


SMALL PACKER HIDES—Chicago 
small packer all-weights of current 
take-off are quotable in strictly nom- 
inal way around 9c for native steers 
and cows, branded 4c less. Fair trade 
Mm outside small packer lots previous 
Week at 8c, selected, for natives, but 
holders ask around 8c at present, with 
buyers slow to follow. 


Week ending April 27, 1935 


FOREIGN WET SALTED HIDES— 
Moderate trade in South American mar- 
ket at fractionally higher prices. About 
7,500 frigorifico light steers sold early 
equal to 104% @10ysc, c.if. New York, 
or steady to %c higher. A pack of 
4,000 LaBlancas sold early at 71% 
paper pesos, equal to 1lixc, c.if. New 
York, as against 70 pesos or 11%c paid 
last week. Later, 4,000 LaBlancas and 
4,000 LaPlatas sold at 71% pesos, equal 
to 11%@11%c. 

COUNTRY HIDES—Recent improve- 
ment in prices for country hides has 
resulted in more liberal offerings com- 
ing out but some holders keep their 
asking prices around %c over what 
buyers are willing to pay, apparently 
not being inclined to push sale of their 
holdings at present. All-weights quoted 
around 64%@6%c, selected, delivered, 
for trimmed hides, with light average 
probably a bit more. Heavy steers and 
cows quoted around 6@6%c, nom. Buff 
weights quoted around 6%@7c. Sales 
of extremes reported at 744@7%¢, se- 
lected, for trimmed stock; 8c generally 
asked. Bulls and glues around 4@4%\c. 
All-weight branded 5@5%c, flat, less 
Chicago freight. 

CALFSKINS—Heavy trading previ- 
ous week placed packer calfskins in 
much stronger position. Bulk of March 
calf have been sold, with last trading 
at 154ec for Feb.-Mar. northern point 
heavies, 14c for River point heavies, 
and later Jan. to Mar. River point lights 
at 13c. Packers not yet offering calf 
but 16c reported available for picked 
northern point heavies and packers not 
inclined to offer at 17c; asking 14%c 
for prior to April lights. 

Chicago city calfskins advanced sharp- 
ly at end of last week when three cars 
10/15-lb. sold at 14c; only one buyer 
involved but none offered at present; 
bids of 11%4c have been declined for 
8/10-lb., with 12c asked for Detroit 
cities. Outside cities, 8/15-lb., quoted 
12@12%c; mixed cities and countries 
around 9@10c; straight countries 7424@ 
8c. Chicago city light calf and deacons 
last sold at 85c; one collector offering 
at $1.00. 

KIPSKINS — Packer kipskins were 
moved in good way previous week at 
llc for Feb.-Mar. northern natives and 
10c for northern over-weights, south- 
erns at a cent less, and a few brands 
at 8c. 

Chicago city kipskins quoted around 
10c, nom. Outside cities 9%@10c; 
mixed cities and countries 8@8%c; 
straight countries 7@74c. 

HORSEHIDES—Market steady with 
fair demand for good city renderers, 
with full manes and tails, at $3.10@ 
3.25; mixed cities and countries quoted 
$2.65 @2.85. 


SHEEPSKINS — Dry pelts quoted 
around 11@11%c for full wools. Shear- 
ling production is gradually increasing 
and a few shearlings moving at 60c 
for No. 1’s, 50c for No. 2’s and 30c for 
clips; very few No. 1’s at present and 
production running practically 40 per 
cent No. 2’s and 60 per cent clips, with 
buyers a bit slow taking hold. Small 
packer shearlings quotable half-price, 
although clips recently sold at 12%c. 
Pickled skins fairly well sold up and 
quoted $3.1242@3.25 per doz. last paid 
at Chicago. Big packer wooled pelts 
last sold at $1.85 per cwt. at Chicago, 
or around $1.55@1.70 each; $1.92% per 
cwt. last paid in the East. Outside 
small packer pelts quoted $1.20@1.30, 
with small ones out. 


New York 


PACKER HIDES—Bulk of April 
New York packer hides moved previous 
week at 12c for native and butt branded 
steers, and 11%c for Colorados; pos- 
sibly last half April still held in one 
direction. Total of 5,000 all-weight 
cows sold late last week at 9c, and 800 
native bulls at 8%c. Market firm at 
last trading prices. 


CALFSKINS-—Sales of New York 
City calfskins this week at prices 10@ 
15¢e higher. Collectors sold total of 
80,000 calf, the 5-7’s at $1.10, 7-9’s at 
$1.55, and 9-12’s at $2.85. Packer calf 
quotable nominally 10@15c over these 
prices. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Apr. 26, 1935, with com- 
parisons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. 
Apr. 26. week. 
@12% 12 @12%n11 @11% 
11¥@12 @l1 
@11%b @l1i 


114%@12 
11 @11% 


@ 9% @9 
@ 9% @ 9b 
Hvy. nat. cows @ 9% @ 9%b 
Lt. nat. cows @ 9% 
Nat. bulls .. @ 9 
Brnd’d bulls. @ &8n 
Calfskins ...13 @lin 
Kips, nat. ... @ll 
Kips, ov-wt.. @10 2 
Kips. brnd’d. 8 @ 8% @ 8%n 11 ° 
Slunks, reg..65 @T5 65 @75 
Slunks, hris..40 @50 40 @50 40 @50 
ght native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND CHICAGO SMALL PACKERS, 
Nat. all-wts. @ 9n @ 9n @10% 
Branded .... @ 8%n @ 8'n @10n 
Nat. bulls .. 74@ &n 7%@ 8&n 7%@ 8 
Brnd’d bulls. 64@ 7n 64@ Tn 6%@ 7 
Calfskins ...114%@14 10%@138% 12%@14 
| rrr @10n @10n ‘@12 
Slunks, reg..40 @50n 40 @50n 
Slunks, hris.20 @30n 20 @30n 


COUNTRY HIDES. 
Hvy. steers... 6 @ 6% @ 6n 
Hvy. cows .. 6 @ 6% @ 6n 
Buffs 6%@ 7 64@ 6% 
Extremes ... 74@ 8° 14@ 8 94@10 
Bulls @ 4% 44,@ 5 
Calfskins ... 74@ 8 10 @10% 
Kips @ ™% l @10 
Light calf ..é @50n D 50 @60n 
eacons ....30 @50n 50 = 
Slunks, reg..25 @40n 20n 
Slunks, hris.. @15n 10 @15n @10n 
Horsehides ..2.65@3.25 2.60@3.25 3.00@3.50 


SHEEPSKINS. 
Pkr. lambs...1.55@1.70 1.60@1.80 1.75@1.95n 


Sml. pkr. 
lambs , =. -l. S003 20 1.15@1.35 1.35@1.50 
a 


Pkr. shearlgs. @é6 55 @ $2 
Dry pelts ...11 @11% 14 @15 


Cor. week, 
1934. 


Spr. nat. strs. 
vy. nat. strs. @l2 
Hvy. Tex. strs. @12n 

Hvy. butt brnd’d 

strs. @12 
Hvy. Col. strs. @11% 
Ex-light Tex. . 


@l1 
@10% 


6%@ 7 
6%@ 7 
8 81 


70 
104%@11% 
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H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago 
Canadian Office: Windsor, Ont. 


Makers of the genuine H. J. Mayer 
Special Frankfurter, Bologna, Pork 
Sausage (with and without sage), 
Braunschweiger Liver, Summer (Mett- 
wurst), Chili Con Carne, Rouladen Del- 
icatessen, Wonder Pork Sausage Sea- 
sonings, New Deal Lyone Seasoning and 
Special NEVERFAIL Curing Compounds. 


Over a cenlury Sf APOLENCE. vee 


The Man Who Knows 


Pioneer 


* 


behind those simple words lies a_ story 
almost without parallel in service to elec- 
tricity. This organization saw and helped 
in the first crude developments of the elec- 
tric motor. And during its development 
through the years, Fairbanks-Morse has 
been working with motor users in every 
branch of industry—working hand in hand 
to create the finest kind of motors for every 
conceivable requirement. 


Because of this tradition of craftsmanship 
and of cooperation with users of its motors, 
Fairbanks-Morse customers have come to 
look on an F-M Motor as an investment in 
dependability and economy. 


Study the F-M splash-proof motor, for in- 
stance. In packing house service where 
moisture, steam and brine are present in 
such quantities that ordinary motors cannot 
operate, the F-M splash-proof motor has 
been designed to run steadily and efficiently, 
cooling itself despite the severest operating 
conditions, as shown. 


Before you buy a motor for any purpose, 
it’s always the best plan to inspect what 
Fairbanks-Morse has to offer. For com- 
plete information write Fairbanks, Morse & 
Co., 900 S. Wabash Ave., Chicago, Ill. 32 
branches at your service throughout the 
United States. 








SERVICE 


to Meat Packers 


Unequalled quality and perfect uniformity 
of CALVEG Onion and Garlic Powders; 
Pecled Pimiento Flakes; Vegetable 
Meat Loaf Mixture; and Green Bell 
Pepper Flakes are the reasons why the 
well-known distributors at the right handle 
CALVEG exclusively! 


THE BURBANK CORP., Burbank, Calif. 


A CHICAGO: 


Sokol & Company 


J CINCINNATI: 


Frank Tea & Spice Co, 
DETROIT: 

Asmus Brothers 
PHILADELPHIA: 
J. K. Laudenslager, Inc, 
PITTSBURGH: 

Con Yeager Co. 


ST. LOUIS: 


Jas. H. Forbes 
Tea & Coffee Co. 


KANSAS CITY, MO.: 
Shepard & French Co, 


SAN FRANCISCO: 


California Casing Co. 
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SHURQTITCH 


PAS AL PRS 


Importers 
SAUSAGE 
Exporters 


New York London 


CASINGS 


Hamburg 


INDEPENDENT CASING COMPANY 


1335 West Forty-Seventh Street. Chic we ilimets 


MOTOR 


AND WEIGHING 


| ay! RBANKS J MORSE 


POWER.PUMPING EQUIPMENT 
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MEAT TRAIL 


MEAT PACKING 25 YEARS AGO Morrell & Co., Ottumwa, Ia., and O. W. A. R. McCartan, head of Wilson & 
O’Berg, traffic department, Geo. A. Company’s sausage and casing depart- 
Hormel & Co., Austin, Minn., were in’ ments, is spending several weeks in 
Chicago this week. Europe. His trail is easily followed by 
a chain of unique post cards he is send- 
ing home to his friends, showing his 
route from New York to Hamburg, 
Zurich, Genoa, Paris and London. 


Geo. A. Schmidt, president, Stahl- 
Meyer, Inc., New York, was a visitor 
to Chicago this week. He is head of 
the National Organization of Sausage 
Manufacturers, and was here to help 








(From The National Provisioner, April 30, 1910.) 
Hogs averaged around 91'ec per Ib., 
as against 114¢c a few weeks earlier, or pee. 
about $4 per hog saved to the packer Philip D. Armour has accepted the 
by buying them at somewhere near cut- Position of chairman of the 1935 Chi- 
out values. Chicago packers slaugh- ¢@g0 Community fund drive. 
tered 71,000 hogs for the week. It is reported that Wilson & Co. has 
Good native steer beef was quoted at taken over the Chicago plant of the 
12c in the carcass at Chicago. Good Hygrade Food Products Corp., 38th « 
iia brought 7%@8%c on the hoof. Morgan sts., with a capacity of 500,000 
(As against 15c in 1935.) Dressed hogs ee The yom of ra — 
were quoted at 13c and pork loins at oan erage ae pega nig y “put the finishing touches on plans for 
lblse. Leaf lard brought 13c lb. and “* . . dil the nationwide “Get Acquainted with 
lard futures on the Board of Trade were John Max Weyer, vice president of Sausage” campaign. 
quoted at 12.45¢c for May and July. Van Loan & Co., old-established New 



















Yesk soles cen, Gen 4 Gee te Following their regular dinner meet- 
Sales of fresh beef by Swift & Co. Chica ng iin entk ‘iin cael a the ing in the Wilson restaurant on Monday 
for the week averaged 10.70c per lb. e i 7 . evening, April 22, the Sweagles— 


one and only Sam Stretch. Chicago Wilson & Company’s club of younger 
Chicago Board of Trade memberships weather turned warm at once after % 























5 as Wiis paseNM i employes—enjoyed a talk by H. D. 
sold at $2,900 net to the buyer. Sam's arrival. Tefft, of the Institute of American Meat 
New packing companies recently in- Cincinnati Butchers’ Supply Corpora- Packers, on “Steps of Progress in the 


corporated included Eavey Packing Co., tion has moved its Chicago headquar- Packing Industry.” Mr. Tefft compared 
Xenia, O., Wise Packing Co., Fairmont, ters to new and enlarged offices and conditions of today in the operating 
W. Va., Albia Packing Co., Albia, Iowa, showrooms at 824 Exchange ave., Union end, and the machinery in use today, 
and L. P. Dryfus Packing Co., Little Stock Yards. The phone number re- with 25 to 30 years ago, pointing out 
Rock, Ark. mains the same, Yards 1000. how much more efficient the industry 





CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week total 22,560 cattle, 6,907 
calves, 21,137 hogs and 35,566 sheep. 


Provision shipments from Chicago 
for the week ended April 20, 1935, with 
comparisons, were reported as follows: 

Week Previous Same 

Apr. 20 Week Week ‘34 
Cured Meats, Ibs...20,412,000 19,544,000 15,688,000 
Fresh Meats, Ibs... 169,000 37,958 43.246,000 
Lard, Ibs. ......... 1,786,000 3,279,000 2,640,000 































George A. Casey, vice president and 
general manager Wilmington Provision 
Co., Wilmington, Del., was a Chicago 
visitor this week. 





Alfred W. Brickman, vice president, 
Illinois Meat Co., is in the East on a 
business trip. 


W. W. Schwahn, sausage manufac- 
turer, Eau Claire, Wis., was a Chicago 
visitor during the week. 





Jay E. Decker, president, Jacob E. 
Decker & Sons, Mason City, Ia., was in 
Chicago this week. 








HAPPY HORMEL WORKERS HAVE THEIR OWN UNION. 
These are the officers and directors of local No. 1 of the independent union of work- 










Everett C. Brown. treasurer. Na- ers at the Geo. A. Hormel & Co. plant, Austin, Minn. Who they are and where they 
: . aC 4 : come from: Left to right, top row—Earl Lucas, hog cut; Andrew Hanson, freezers; 
tional Live Stock and Meat Board, re- Claude Moore, president, hog trim; Floyd Paulson, dry sausage casing; middle row— 
turned from a vacation trip to Florida Eddie Folan, beef kill; Joe Voorhees, business agent; Even Evenson, cooperage; 
last Saturday. Gus Yonke, machine shop; bottom row—Margaret Dahlquist, dry sausage; Beatrice 
Chase and Mary O’Shaughnessy, union office; Lulu Anderson, store-room; Ted Gute, 

Harry Davis, traffic manager, John hog kill. They appear to be a happy and satisfied group. 
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SAUSAGE 
LINKING 
EQUALIZER 


made out of pure nickel aluminum, highly polished, 
divides from three to six inch lengths. No breakage of 
casing—reduces linking time one third—easily adjusted 
—sanitary. 


>C-D 


TRAOL MARK 








No sausage kitchen should be without this equalizer. 
Lasts a life time. For further information address— 


SPECIALTY MERS. SALES CO. 


2021 Grace St. Chas. W. Dieckmann Chicago, II. 























r Peacock Brand 


PACKINGHOUSE SPECIALTIES 


QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 


RWed. Stange Co. 


= CHICAGO 
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NO-GERM DELIVERY BASKETS 


Inter-lock Carn Be 
Double Furnished 
Crimped ‘ Ss With Steel 
Steel es Or Wood 
Wire Y f Runners 
ae a = 
Reinforced 
Corners P Finis 
Welded <2 * A m 
Steel Ss — By Ans 
Frames 7 


Pure Food 
Authorities 


z. more than 30 years we have been making No-Germ 
Easily Cleaned Wire Baskets and other wire and metal goods 
for the meat and allied food industries. Look for our company 
name-plate on baskets. It identifies outstanding quality and 
value. Write for complete Catalog. 


American Wire Form Co., Inc. 265-273 Grant Ave., Jersey City,N.J. 


SPECIAL SA 











USAGE TRUCKS 


meee = Packinghouse 
Equipment 


Trimming Tubs + Sau- 
sage Tubs + Packing- 
house Buckets + Sau- 
sage Boxes and Dollies 
+ Sausage Trucks + 
Delivery Baskets + 
Monel Metal Pans + 
Steel Drums + Offal 
Racks and Trays + 
Meat Trucks + Offal 
Trees. 


DUBUQUE 


STEEL PRODUCTS CO. 
DUBUQUE, IOWA 


Dubuque Trucks are il- 
lustrated and priced in 
our new bulletin. Write! 

















For better 

profit in cut. 

ting and mix- 

ing investigate 
, this new 


KUTMIXER. 


THE HOTTMANN MACHINE COMPANY 
3325 ALLEN ST. PHILADELPHIA, PA. 























4 STOCKINETTE 


BAGS and TUBING for 
Beef — Lamb — Ham — Sheep 
Pigs—Cuts—Calves—Franks, Etc. 


DESIGNED BY BAG MAKERS 
WITH PACKINGHOUSE EXPERIENCE 


E.S.HALSTED ECO. Inc. 


64 PEARL ST. NEW YORKCITY 
Joseph Wahiman, Dept. Mgr. 


(Formerly with Armour —E Compan 
Makers of Quality Bags Since 1876 


Hindquarter Bag ~ 
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is today. There were over sixty 
present. At the next meeting, May 18, 
B. Gissel, of the foreign department, 
will talk to the members on South 
American beef and sheep. 

Walter R. Glea- 
son, well-known 
packinghouse prod- 
ucts expert, has 
been appointed Chi- 
cago representative 
for the Tobin Pack- 
ing Co., Fort Dodge, 
Iowa. Walter is one 
of the top-notchers 
in this field, and 
knows his way 
around in trading 
circles. He has 
opened a Chicago 
office and is already 

hot on the trail of business. 

Attending committee meetings at the 
Institute of American Meat Packers 
this week were W. H. Swansboro, 
Cudahy Packing Co., Rockford, IIl.; 
E. W. Hultgren, Swift & Company, 
Rock Island, Ill.; C. P. Brown, Armour 
and Company, Rock Island, Ill.; Fred 
L. Wilson, president, Wilson Provision 
Co., Peoria, Ill.; D. L. Cox, Armour and 
Company, Burlington, Ill.; L. Lipman, 
Armour and Company, Danville, IIl.; 
H. C. McCracken, Swift & Company, 
Decatur, Ill.; A. L. Wolschlag, Swift & 
Company, Springfield, Ill., and R. W. 
Wetzel, Swift & Company, Mt. Vernon, 
Ill. 


NEW YORK NEWS NOTES 


Following a prolonged illness Leon 
A. Kohn, cashier, Wilson & Co., was 
able to return to his duties on April 1. 
He is again enjoying good health. Otto 
Dieterich, beef department, is recup- 
erating from an appendix operation at 
Mt. Sinai hospital. Edward Atkinson, 
garage, is making rapid progress from 
a similar operation at the Post Gradu- 
ate hospital, while Walter Martin, wool 
department, is being congratulated 
upon the arrival of a daughter at 
Eastertide. 

F: M. Tobin, president, Rochester 
Packing Company, Rochester, N. Y., 
was in New York City last week and 


visited with the company’s representa- 
tives, Prentzel & Arne, Produce Ex- 
change building. Mr. Tobin is also 
president of the Albany Packing Co. 
and Tobin Packing Co., Fort Dodge, Ia. 

Chicago visitors to New York last 
week included D. C. Von Behren and 
J. A. McKee, legal department, and W. 
L. Klienz, wool department, Armour 
and Company, 

A. C. Krauel, branch house casing 
department, Wilson & Co., Syracuse, 
was in New York last week. 

W. A. Brown, Auckland Farmers 
Freezing Co., Auckland, New Zealand, 
and Mrs. Brown visited in New York 
for a few days before sailing on the 
s.s. Berengaria on April 23 for London. 

Meat, fish and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended April 20, 1935, were as follows: 
Meat—Brooklyn, 2 lbs.; Manhattan, 
4,127 lbs.; Queens, 3 lbs.; Total, 4,132 
lbs. Fish—Manhattan, 5 lbs. Poultry 
—Manhattan, 15 lbs. 

A. M. Totten, provision salesman, 
West 34th street branch, Cudahy Pack- 
ing Co., New York, passed away sud- 
denly on April 19. Mr. Totten had 
been with the company for nearly eigh- 
teen years. 

W. E. Felin, president, John J. Felin 
& Co., Philadelphia, Pa., spent the 
Easter weekend in New York. 

Armour and Company have acquired 
the business of Aaron Levy & Co., 
Brooklyn slaughterers. 

Philip Goldberg, formerly with Wein- 
feld and the Manhattan Provision Co., 
has taken over business of Mount Eden 
Kosher Provision Corp., 126 Attorney 
st., New York City. 

Dr. L. M. Tolman, chief chemist, Wil- 
son & Co., Chicago, was in New York 
last week. 

John J. Doheny, meat packing and 
dairy division, Milprint Products Cor- 
poration, Milwaukee, Wis., stopped off 
in New York on his way to Chicago 
following an extensive New England 
trip. 


Watch “Wanted Page” for bargains. 


COUNTRY WIDE NEWS NOTES 


Ray G. Cummings has been appointed 
manager of the Cleveland, Ohio, car 
route sales organization of John Mor- 
rell & Co., meat packers, succeeding 
J. K. McNeeley, who retired recently 
because of ill health. 


Employees of the Jacob Dold Pack- 
ing Co. at Utica, N. Y., held their an- 
nual dinner at the Hotel Utica one 
night last week, with a large attend- 
ance and much enthusiasm. Jack Kane 
was master of ceremonies. 


Plant of the Martin Packing Com- 
pany, La Junta, Colo., has been leased 
by J. J. Driscoll. 


Walter Petty has acquired the busi- 
ness of the Sunset Packing Co., Pueblo, 
Colo. 


FUTURE PACKER LEADERS 


Manager of the plant of the Perry 
Packing & Provision Co., Perry, Ia., 
at the age of 23, Louis C. Jensen, young 
executive of Arnold Bros., Inc., also 
finds time to act as 
overseer of 1,350 
acres of Iowa land 
and as director of 
the First State Bank 
of Coon Rapids, Ia. 


After attending 
college and working 
on a farm, Mr. Jen- 
sen began his pack- 
inghouse experience 
in the Perry plant 
as yardman in 1933, 
continued working in 
the plant after it 
was purchased by Arnold Bros., and in 
1934 was transferred to the killing 
department where, he says, “I under- 
took practically every phase of the op- 
eration, none of which I mastered, but 
all of which I tried.” 


After the death of Jens Jensen, his 
father, who was then vice president 
of the company, he was transferred to 
the offices to become manager of the 
plant. Mr. Jensen takes an active part 
in regional meetings of Iowa packer 
executives. 
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For the Betail Meat 
Dealer 


HE sausage count- 
"'a may easily be- 
come the profit counter! 

Retailers who take 
advantage of the “Get 
Acquainted with Sau- 
sage and Ready to 
Serve Meats” campaign 
—which is to be con- 
ducted through the 
month of May by the 
National Organization of Sausage Man- 
ufacturers—should be able to build a 
permanently profitable sausage busi- 
ness. 

The nation-wide campaign to increase 
consumer interest in sausage will open 
May 6 and end on June 1. Specific 
sausage and “ready-to-serve” products 
which will be featured during the four 
weeks of the campaign are: May 6-12, 
pork sausage, frankfurters and dry sau- 
sage; May 13-19, bologna and liver sau- 
sage; May 20-26, cooked ham and cooked 
specialties; May 27-June 1, frank- 
furters, veal loaf and other loaf goods. 


Campaign Aids 

Advertisements of sausage manufac- 
turers, home economics columns and ar- 
ticles on sausage and ready to serve 
meats will arouse interest in sausage 
and make consumers receptive to the 
advertising message of window dis- 
plays, window 
streamers and recipe 
books which the Na- 
tional Organization 
of Sausage Manu- 
facturers has _ pre- 
pared as dealer aids. 


The recipe book to 
be distributed to 
dealers cooperating 
in the campaign has 
been developed by a 
nationally - promi- 
nent home econo- 
mist. Recipes are 
new, and strikingly 
illustrate the many 
ways in which house- 
Wives can use sau- 
sage and “ready to 
serve” meats. Win- 
dow streamers, dis- 
plays and other ad- 
vertising material 
developed for retail- 
er use in the cam- 
paign are of striking 
design in ten colors 
and will awaken in- 
terest in sausage in 
any consumer who 
sees them. 


By cooperating 


. appetite. 
fully in the cam- 


sausage 
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Frankfurts are to be 


Sausage is Profit-Maker ”. 


Suggestions for the Dealer Who is 
Smart Enough to See His Opportunity 
in this Nationwide Sausage Campaign 


paign, the retailer will receive the bene- 
fit of the nation-wide promotion of sau- 
sage. He can build sausage volume and 
profit for himself. 


Sausage Program for Dealer 


An efficiently conducted sausage and 
“ready-to-serve” meats department can 
be a profit leader for the retail store. 
Close observance of five simple rules 
should place it in that position. These 
rules are: 


1. Stock quality products—Long exper- 
ience in merchandising sausage and 
“ready-to-serve” meats has disclosed 
that almost any customer will buy them 
at once. If she is pleased with her 
purchase, if the sausage or meats she 
buys produce a satisfying, interesting 
meal, she will buy again—not only 
once, but many times. The successful 
sausage department depends on repeat 
sales, and repeat sales in turn depend 


EYE APPEAL ATTRACTS THE CUSTOMER. 


Dress up your store displays to catch the eye of the housewife and tempt her 
and fourth weeks of the 
campaign. Here is a suggestion for a center-piece on your sausage table. 


featured in the first 


anand) 


on satisfied customers, 
Give sausage the 
best display possible— 
Good sausage is made 
of the finest quality 
meats and merits dis- 
play in a case so placed 
as to attract the atten- 
tion of every customer, 
If sausage is hidden in 
an out-of-way corner 
the department will receive little atten- 
tion from customers. 

3. Display sausage as attractively as 
possible.—Neatness and cleanliness are 
the most important factors involved in 
effective sausage display. A clever dis- 
play of sausage in the showcase and 
window will pay substantial dividends 
on effort required. Sausage tossed into 
a show case like so many sticks of fire- 
wood will repel attention and discourage 
sales. Display sausage as a jeweler 
may show his finest stones. 

4. Feature variety—Good variety in 
sausage stocks will go far toward creat- 
ing interest and volume sales. Many 
customers are acquainted only with a 
few varieties. Variety breeds respect. 
Often a customer buys more sausage 
because she can buy a few slices of 
three or four different kinds. The man- 
ufacturer’s salesman can aid the retailer 
in selecting an adequate variety of 

sausage. 


5. Push, talk, adver- 
tise and sell sausage 
—Build sausage sell- 
ing policies on qual- 
ity. Quality sausage 
will sell even in face 
of price competition, 
because it will sat- 
isfy and never disap- 
point. 


Points on Making 
Displays 

Since display of 
the product is more 
effective than almost 
any other type of 
suggestion in selling 
sausage, the follow- 
ing points might 
well be remembered 
in building displays: 

One of the most 
effective ways to dis- 
play sausage is to 
arrange a platter of 
assorted sausage 
slices and ready-to- 
serve meats. Gat- 
nish the platter with 
parsley, pickles of 
olives. Place the 
platter in the center 
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foreground of the case and arrange va- 
rious types of sausage behind it in the 
shape of spokes of a wheel. 


Always keep surfaces of all cut prod- 
ucts fresh, slicing off the face frequent- 
ly to prevent surface from drying out 
and becoming unattractive in appear- 
ance. 


Some of the important rules which 
nave been developed by dealers out- 
standingly successful in merchandising 
sausage are these: 


Merchandising Suggestions 


Make it easy for customers to be- 
come acquainted with sausage and 
“yeady to serve” meats. Use samples 
and neatly labeled displays wherever 
possible. Label by name and price all 
sausage displayed so customers can be- 
come acquainted with them. 


Help customers to learn how to use 
and serve sausage and “ready-to-serve 
meats” effectively. Distribute leaflets 
and recipe booklets whenever possible. 
Suggest possible uses of sausage to cus- 
tomers. 


Use a positive sales approach and be 
tactful. Never use a negative approach, 
such as to say, “You wouldn’t wish a 
little sausage today, would you Mrs. 
Brown?” Instead, suggest sausage in a 
way to arouse interest. Endeavor al- 
ways to leave customer with feeling she 
has purchased on her own volition. 


Make friends with the customers. 
More sales are made on the basis of an 
apparent genuine interest in the cus- 
tomer than in any other way. Strive 
always to build confidence. 


Enthusiasm Brings Results 


Be enthusiastic about sausage and 
ready-to-serve meats. Talk quality, 
talk economy and talk pleasing taste. 
If the retailer thinks sausage, displays 
it—in short, gives the department every 
possible break—his effort will repay 
him large dividends. 


Every retail store has a table that 
can be made to serve as a display for 
sausage and “ready to serve” meats. 
Somewhere in the back room or down 
in the basement there is a table which 
can be dressed up with a little crepe 
paper and practically no skill. After 
the table has been decorated and a sau- 
sage display placed upon it—watch in- 
terest in sausage climb. 


Retailers will profit from the sausage 
and “ready-to-serve” meats campaign in 
proportion to the effort they expend 
upon it. Throughout the campaign 
every effort will be made to bring these 
products to the attention of the retail- 
er’s customers. But the retailers own 
efforts will largely govern his success. 


Quality vs. Price 


It is well to remember that sustained 
sausage business can only be built on a 
basis of quality, and the dealer’s sales 
tactics should be based on quality rather 
than price appeal. The experience of 
dealers has shown that low quality sau- 
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sage repels customers, while quality 
sausage compels repeat sales. 


Sausage and ready to serve meats 
will pay a real dividend to the dealer 
who merchandises them aggressively 
and thoughtfully. The retailer who 
wishes to build this department of his 
store into a profit leader will find every 
aid to do so in the nation-wide cam- 
paign which has been planned. 


By wise use of the materials which 
have been developed by the National 
Organization of Sausage Manufacturers 
for the campaign, and by following the 
suggestions for sausage merchandising 
which have been developed through the 
practical experience of successful sau- 
sage dealers, the energetic retailer can 
build a profitable sausage business. It 
will continue to grow and be profitable 
after the campaign is over, if he con- 
tinues to use his best efforts to mer- 
chandise quality sausage. 


Watch the pages of THE NATIONAL PRO- 
VISIONER during May for news on the prog- 
ress of this Sausage Campaign. 


NEWS OF THE RETAILERS 


Jack Cinnamon’s Market has opened 
at 14200 E. Jefferson ave., Detroit, 
Mich., with a capital of $50,000. 


The Old Reliable Market, San Fran- 
cisco, Calif., has moved from 2444 to 
2436 Clement st. 


W. C. Rhodes has engaged in the 
meat business at 2901 Irving ave., San 
Francisco, Calif. 


Roelofs & Son, 4402 Division ave., S., 
Grand Rapids, Mich., have purchased 
the H. T. Pell meat business at 1151 
Giddings ave., and will continue busi- 
ness there as well. 


The Lincoln Kosher Market, 2115 S. 
W. 38rd st., Portland, Ore., formerly 
owned by M. Schnitzer, is now under 
the management of Mary Schnitzer and 
Maurice Goldfoot. 


George A. Derfeld and Earl Coulter 
have engaged in business at 7224 N. E. 
Sandy blvd., under the name of Sandy- 
Fremont Market, in Portland, Ore. 


John Koppes, meat dealer at Asotin, 
Wash., has suffered a fire loss esti- 
mated at $1,000 which was covered by 
insurance. 

J. H. Stout is opening a meat market 
at Soap Lake, Wash. 

Fred Fleming has purchased the meat 
department of the Piggly Wiggly store 
in Salem, Ore. 

W. F. Smith has purchased the meat 
market of Alex. Huey, 2226 Market st., 
Seattle, Wash. 

Albert Burcher has purchased a half 
interest in the Vernon Mellott meat 
market at Martins Ferry, Ohio. 

Florian Diemer has opened a new 
market in New Bavaria, O. 

W. Y. Stephens will re-open his store 
at 222 Main st., Hamilton, O., after an 
absence of two years. 


MEAT TRADE ACCEPTS CODE 


Enthusiastic reports on progress 
made during the first week of opera- 
tion under the Retail Meat Trade Code 
come from national code headquarters 
in New York City. Chairman George 
Kramer, secretary Isaac Weill and 
other code executives expressed them- 
selves as pleased at the progress made 
and general acceptance of code opera- 
tion among the meat trade generally. 

“Probably the best indication of the 
feeling of retail meat men towards 
their new code is shown by the response 
of Manhattan and Queens dealers to 
the calls of our collectors and assess- 
ments,” said Mr. Kramer. “On some 
days as high as 95 per cent of the men 
called on have paid their assessments 
without question, many of them ex- 
pressing themselves as being exceed- 
ingly hopeful of improved conditions 
under the code operation.” 

The New York state regional office 
was set in motion under the direction 
of supervisor Anton Hehn, in conjunc- 
tion with national headquarters. He 
reports local agencies already set up 
and functioning in Manhattan, Brook- 
lyn, Queens, Bronx, Westchester county 
and Albany. The Western part of New 
York state will be handled by offices 
in Buffalo and Rochester, already in 
process of organization. “We have ap- 
pointed inspectors for code compliance 
for each of these offices, and have or- 
ganized an efficient corps of collectors 
who are calling on the dealers, answer- 
ing their questions, explaining the code 
operation and assisting the dealers in 
every way possible,” said Mr. Hehn. 


AMONG NEW YORK RETAILERS 


At the meeting of Bronx Branch on 
April 17, David Deerson was elected 
vice president to fill the vacancy caused 
by resignation of a former officer. 


Local office of the Retail Code 
Authority for the Bronx has been 
opened at 464 East 157th st., New York 
City. Officers are: David Deerson, 
president; Frank Ruggerio, vice-pres- 
ident; Fred Hirsch, secretary. 

Ye Olde New York and Washington 
Heights branches will hold their joint 
annual spring picnic at Breinlinger’s 
Old Comfort Park, Boston Post Road, 
on May 19. 

Schwaben Hall was the scene of an 
old-fashioned gathering of retail meat 
dealers and their wives when the East- 
ern District Branch held its annual 
ladies’ night reunion on April 23. The 
feature was a mock trial coached by 
the branch’s attorney, former U. S. as- 
sistant district attorney George W. 
Herz, with president Joseph Wagner as 
the prosecuting attorney. Teddy Meyer 
was the defendant, with Fred Riester 
defending him. Chris Stein, A. P. 
Hickman, John Meier, Al. Haas, Al. 
Sieders, F. Lauer, Jos. Allgeyer, Joseph 
Biermann, C. Kircher, J. Tschogl and 
Miss Ruth Tschogl comprised the com- 
plainants and witnesses. 
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Clear bellies, 14@16 lbs.............. ¢ 

Rib bellies, 25@30 lbs........... ~~ 
Fat backs, 10@12 Ibs... aye @12% 
Fat backs. 14@16 lbs....... ne wed @14x 


WHOLESALE FRESH MEATS Fresh Pork, etc. eee aebbaeianibaee 13%, 


@ly 





CHICAGO MARKET PRICES eg tee 
J J 4 A 4 vuiak Clear bellies, 18@20 Ibs............2000. @lé 
cs ~~ — e_ 


@6y 





Pork loins, 8@10 lbs. av. 23 @l4 


Carcass Beef. Picnic shoulders ( a { 
—- at “9 WHOLESALE SMOKED MEATS 


Week ended Cor Tenderloins 











































































































Prime native steers April 24, 1935. 1984. Spare ribs ........... 7: a 12 @ - Fancy reg. hams, 14@16 lbs......... --21 @22 
400- 600 . , 21 @21! 12%@13 Back fat ....... fails “a 7) Fancy skd. hams, 14@16 lbs........... 22 @23 
600- 800 fe . 2] lli,g@il2 Boston butts _. 21 ~ i 2 Standard reg. hams, 14@16 lbs. plain. .19 
800-1000 , 2 10%all Bone less butts, cellar trim 3 Picnics, 4@8 !bs., short shank, plain. ..163 1@1iy 
Good native steers - ae ' puts ‘ a 23 al6 > % ae.» Ibe carehan nt pa -- 16 au 
: ; “ ; Spt alae geledy 112 @ 7 "ancy bacon, 6@! s., parchment paper 274 3 
epee Ie gr igi ~ peeeereenanenens $2 @ ‘Standard: bacon, W@s ite, plains.) 2a gat 
a . 20% O21 sig a8t0 Neck bones lea @ 6 @ 2 No. 1 beef ham sets, emoked— 
; 2 2 944 Slip bones .. ali @ 6 Insides, 8@12 * -Seeraaoe eos 27 
Medium steers Blade bones ..... : al3 @i7 Outsides, 5@9 Ibs...........eeeee eee - 22 
400- 600 16 @1i% 9%2@10 Pigs’ feet . —_ eloed @ 5s a 3 oun en my Fag teers ete eeeeeae 24 
600- 800 . 174%@18'4 9144 @10 Kidneys, per Ib......... @ 9 @ 7 —— hams, Choice, skin on, fatted.... 33 
800-1000 "iro gi? @igig 94@ 9% Livers ....... Pigads a@10 a7 Cooked hams, choice, skinless, fatted.... 34g 
Heifers, good 400-600 l7‘2@ 18g 10 @ll Brains eeceee aha alo @ 5 Cooked picnics, skin on, fatted........ 27 
Cows, 400-600 ' -++-124@15% 64@ 8 ees pees @ 5 @ 4 Cooked picnics, skinned, fatted........ 26 
Hind quarters, choice... @2 ab Snouts Nh 6 as io @10 @ 3 Cooked loin roll, smoked................ 40 
Fore quarters, choice 3 ail MED siccccvoees . @ 8 @ 5 
ee ee @i omae 
Beef Cuts. LARD 
Steer loins, prime........ unquoted G@25 DOMES ; Prime steam, cash, Bd. Trade... @$12.77 
Steer loins, No. 1.. @4i ( TIC SAUSAGE Prime steam, loose, Bd. Trade. . a ee 
Steer on Fa Sere ee eee Pe. 1 (Quotations cover fancy grades.) ——— —? ierces, f.0.b. Chgo @ 144 
Stee r xins, prime. iquotec s rces shgo ( 
rood net loins No. i. @ 56 Pork sausage, in 1-lb. cartons........... Leaf, “kettle emmaved co” ‘ . 14% 
Steer short loins, No. 2.. @50 @30 Country style sausage, fresh in links.... f.o.b. Chicago ..... Peas Bek @ 15 
Steer loin ends (hips) me @27 @l6 Country style sausage, fresh in bulk. Neutral, in tierces. f.o.b. g fa 15 
Steer loin ends, Nou. 2... @26 aie Country style sausage, smoked.......... Compound, vegetable, tierces, c.a.f @ 12y 
Cow loins ‘ = @26 al4 Frankfurts in sheep casings............ ‘ - : Lannie Pasi at 
Cc short loins. an @3l @l5 Frankfurts in hog casings.............. 
> et “re Pec (hips) . @ 99 fall Bologna in beef bungs, choice.......... OLEO OIL AND ST a 
Steer ribs, prime -... unquoted ais Bologna in beef middles, choice......... 
Steer vine, Mo. 1........ @28 @al6 Liver sausage in beef rounds........... RONDO WUE, av .a.0s «vac awenswcees > 124@124 
Steer ribs, No. 2........ @27 @15 Pushes liver sausage in hog bungs..... —— No. 2 oleo oil........ asaaeenie -114%@12~ 
; ‘ibs. No. 2 ; @19 aio iver sausage in hog bungs........... -rime oleo stearine, edible....... ean . 94,ea@1 
Cow 4 No Rs @is @ 8 Head cheese .............ee.sseeeceeees ~—" 
Steer rounds, rime... unquoted @l4 New England luncheon spe c ialty Cenex em 
sed Boceesimny RA L. : @ 1914 12M, Minced luncheon specialty, choice..... TALLOWS AND GREASES 
Steer rounds, No. 2.... @19 @12 Tongue sausage ........ eee Becieneceses 
Steer chucks, prime..... unquoted alo BlOOd SAUSAGE .......... 2. eee eee e eee Edible tallow, under 1% acid, 48 titre.. 74@ Th 
Steer chucks, No. 43 fa 1644 @ 8% Souse tte t eee eeee ees icine ces ob ner wvatece Get @19\% Prime packers’ tallow....... Terri ys. 7% 
Steer chucks, No. 2. a 16 a S rrr een : aig No. 1 hoc tot gS Fee - 64@ bh 
Cow rounds ..... @16 @ 9% MCCA TONOW ooo osc csceeee Séesee 65@ 6% | 
ave shucks @13 @ 7% Choice white grease.............. $0 a 
nel plates 2 5 @14% @ 6 DRY SAUSAGE A-White grease ..... ai sip foveal ne o% | 
Medium plates .. ‘ @lA4 @ 6 ’ B-White grease, maximum 5° acid . 64@ Big ] 
Briskets, No. 1... ’ aig a 4 Cervelat, choice, in hog bungs.......... Yellow grease, 10@15%.. eee -.. BK@ 64 
Steer navel ends @13 @ +4 Thuringer cervelat ‘ Brown grease, 40% f fa Be ccvcccccccccee OEE 6 
tao eae aaa @10% @ 4 Farmer ESTES O IOLA LTE BS js - 
Fore shanks .......-+++- @10 @5 olsteiner ....... 
i shanks .... aa @i7 @é4 B. C. salami, choice. ‘ eine elias 
Seip ar ie 1, bnis. @65 a5v0 Milano salami, choice, in hog bungs.... ANIMAL OILS 
Strip loins, No. 2.......- @oo os BS. aniaans, new —— ee 2 IN ou ecanaaesesdawineen 
Sirloin butts, No. 1... ; @33 @ 21 Tr sses, choice in hog middies. ac ED in vv. cbbwhedcavcescetan ents 
Sirloin butts, No. 2...... @26 @16 Genoa style salami Se ahete ease eens i aeiab ares Headlight 
Beef tenderloins, No. 1 @is @ rs repre WOME cn cccesccee te eeee ee eeeeeeeers Prime W. 
Beef tenderloins, No. 2.. @55 a fortadella, new condition.............. Extra W. ( 
an a@15 @i6 Capicola ...... ER ee Extra lard oil ( 
» aks .... @ 22% @i4 Italian style ROM ccoceccceccqeccscsd QAR “Seen gan Geom enw eowensinvanesinvegeeres 
Flank ste _ q 14 @ 9% “akties... ee @38 CC Meds vndcen a enssneetndenmenl ( 
Shoulder clods .......-.- ois a7 oe 2, ke errr ( 
ery a tende rloins oh ¢ 3 @10 Be. SE Es ab scccnccedeseesésevecees ( 
Insides, green, 6@ 1S. a to 
Outsides, green, 5@6 lbs @14 a ot SAUSAGE MATERIALS Fagen Ae sta REM EG Eee , 
) as i 15% 9 Se CEES cvccecccccescecssescusenee 
Knuckles, green, 5@6 It @15% c : (F.0.B. CHICAGO, carlot basis.) ED ntisc.0ceddnatetionnenebas } 
Ss ej = ( 
Beef Products. Regular pork trimmings................ 14 @14% flrs a sor i AR Senne Nel Res OO: 
‘ 6 @7 Special lean pork trimmings. paewesy fo nS a eee 
Brains (per Ib.)......-- 2 : @ = Extra lean pork trimmings.............. : Be ee ea. ee 
POE Si cesceces . ar @ 16 Pork cheek meat. Sa whe utente Oil weighs 7% lbs. per gallon. Barrels contain 
Tongues ...... 7 @1s yu 4 (EE eat api aN ae ae about 50 gals. each. Prices are for oil in barrels. 
Sweetbreads . sees a a 7 i PD vcnec cecdew cies — 
Ox-tail, per ). see as Native boneless bull meat (heavy 
Fresh tripe, plain @ % @ 4 Se eee VEGETABLE OILS 
ine Ho. C @10 @ 8 
Fresh tripe, : . 20 @l14 EN Wh ndie dé kaki ac'e-thches eae ] 
Livers ..... . tees a Tot @ 8 Beef trimmings ... SE an er Crude cottonseed oil in tanks, f.o.b. 
Kidneys, per lb..... QW” . seef cheeks (trimmed)................. my Valley points, prompt................ @ 9% 
Dressed canners, 350 tbs. ee @ 9 White, deodorized, in bbls., f.o.b. Chgo.12 @l2% 
Veal. Dressed cutter cows, 400 lbs. and up.... @10 Yellow, deodorized ............ 12 @ly 
: 14 @15 10 @Uu Dr. bologna bulls, 600 Ibs. and up...... @10% Soap stock, 50% f.f.a., f.o.b. mills. . ue 2% 
Choice carcass ......--- > @13 6 @ 9 Pork tongues, canner trim, S. P........ @18% Corn oil, in tanks, f.o.b. mills.......... @ 9% 
Good car ass .... “ Is @ 18 10 @13 Soya bean oil, f.o.b. mills.............. 8.2@ 8.5 
—_ — meses 6 @8s SAUSAGE IN OIL Cocoanut oil, seller’s tanks, f.o.b. coast 5 
FOO @CKS ... coerce = a i i 
2 a ee 4@6 Refined in bbls., f.o.b. Chicago.......... 114%@2 
Bologna style sausage in beef rounds— 
Veal Products. Se GE, OF OP MIs ccccncecesscoccesensd $6.50 OLEOMARGARINE 
, : @u1 @ PD We Ae OP GOs a dcencccsmcresteocen 7.25 
— epee @45 @38 Frankfurt style sausage in sheep casings— White animal fat margarine in 1-Ib. I 
9 flab a3 @ 38 ES Ey eee eee ee 7.50 cartons, rolls or prints, f.o.b. Chicago.15 @16 
OBIE VERS «2 00sec sen ceee RAD GR, B OP GIR ek k ec ce ccsissesvccces . 8.25 Nut, 1-lb. cartons, f.o.b. Chicago 13% 
_— Sesaieel link sausage in hog casings— WA WED coco ocoscoccsacuesnenen aa @14% 
. Se Ch a OP Gn cc ccceccescceedouneus 6.75 
Yhoice lambs ....... ? @17 SR SB OP GIN occ nccetcccscscevace A 
Mediam. lambs acaneaunll @ 15% su , 
Choice saddles ..... ‘ @20 
Medium saddles ......... @18 BARRELED PORK AND BEEF 
Choice fores ...........-- @13 
Mediam fores .. ppwe sorte @ om SN BON, DI. 6 oc ccemcdeceadsiiss @32.00 
amb fries, per Ib. +. ase Family back pork, 24 to 34 pieces @31.50 
Lamb tongues, per Ib.. @ 13 Family back pork, 35 to 45 pieces @: 31.00 PU RE AL | EGARS 
Lamb kidneys, per Ib.... @e0 Clear back pork, 40 to 50 piec 3.00 
M Clear plate pork, 25 to 35 piec 
utton. IMEI 4. cians w/e'éin'siaeerdb's p's : 
we “ke 
Heavy sheep ............ @8 os Bee A. P. CALLAHAN & COMPANY 
Light sheep ..... rrr @10 @ll Extra plate beef, 200 Ib. bbls 
Heavy saddles .......... @u @10 407 Tr E 
Light saddles ........... @13 @l4 ee et ea 
Heavy fores ............ @5 @ 6 VINEGAR PICKLED PRODUCTS 4 
Light fores .. i eee @ 7 @s CHICAGO. ILL 0 
Mutton legs ............ @I13 2 Pork feet, 200-Ib. Dbl........0...esceeeeeeees s 
DE cceceneséins @l10o a 10 Lamb tongue, short cut, 200-Ib. 0 
Mutton stew .......... @ a @ 3 Regular tripe, 200-lb. bbl V 
Sheep tongues, "per BD. cc @12% @12 Honeycomb tripe, 200-Ib. — R 
Sheep heads, each. ice @14 @10 Pocket honeycomb tripe, 200-Ib. bbl..........4 Y 
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CURING MATERIALS 
Cwt. Sacks. 


Nitrite of soda (Chgo. warehouse 


yy bbls. delivered.........02 sseee- $9.10 
5 or more bbls. delivered. ewe 8.95 








saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 
Dbl. 


. refined granulated.......... 6.25 

ail CTYSTAIS «ce ceeeeceeceeereee 1.25 
Te CTYStAIS wo ccccecvccccce 7.624% 
Large ee -00 


fd. gran. nitrate of soda... 3.62% 
ot oer ton, in minimum car of 80,000 lbs. 
only, f.o.b. Chicago: 


ee 5 aaa ee era cigdiae's Qian b weanete $ 6.996 
an, EL Cre ee 9.496 
Medium, kiln PAcsaves aaseeeveseeewes 10.996 
Rock «-- seer cece ceeeeeeeeeeseeeeeeeeees 6.782 

Sugar— : 
Raw sugar, 96 basis, f.o.b. New Or- 

DME Foci savkicsnraacastaewceyes see @3.40 
Second sugt ag Rn none 
Standard gran., f.o.b. refiners (2%). @5.10 

Packers’ curing sugar, 100 Ib. bags, q 
fo.b. Reserve, La., less 2% Gavaramenes @4.60 
Packers’ curing sugar, 250 lb. bags, M 
f.o.b. Reserve, La., less 2%......+.+- @4.50 


SPICES 


(Basis Chicago, original bbls., bags or bales) 


Whole. Ground. 





Allspice Prime ....-cecececceccsess 6 7% 
Resifted eo ceceecceconceccocceesoe 6% 8 
Chili Pepper, Fancy........sese+e0s oe 23% 

Chili Powder, Fancy.............++. e2 23 
Cloves, AMbOYNA .........eeeeeeeee 23 27 
Madagascar ..cccccsccccccccccccs 12% 15% 
ee Pee 14 17 
Ginger, game Diecee ene eect cee 18 20% 
ME ax coctuuasccseosbnes 6ccw 814 1014 
Mace, yancy Plncacecceceeanves 65 70 
Meee TREIR oc cosccccecccccvessces 60 65 
E. I. & W. I. Blend ne 60 
Mustard Flour, Fancy ine 24 
BD cadntaskaarens ecies 1514 
Nutmegs, Fancy Banda.. eee 00 24 
BE PD cc ccccccncccecevccccee ee 20 
.L & W. oy Lo eenegeemone ee ae 
ie, Extra Vancy. ...ccccssccce 7a 241% 
Pane ececccc ccc ccecccccecccccess ee 3% 
Hungarian ....-.seeeceevercececs oe « 
Pepina _. ee on 26% 
Pepper, Cayenne ......-seeeeeeeeee ee 2214 
Red Pepper No. 1......cceceweeeeee = 16% 
Pepper, Black Aleppy.....+++ssee0+ 11% 13 
Pt PE ccccccaesenceseee 9% 11 
Black Tellicherry ..cccccccccccce 11% 13% 
White Java Muntok.............. 18 20 
White Singapore ........ccccceee 11% 19% 
White Packers ..cccccvcccccccocs 18 


SEEDS AND HERBS 


Ground for 
Whole. Sausage. 





SE OO és.c.accinteuewanecasenels 9 11 
Celery Seed 37 42 
Cominos Se ee ledecei tie elt - BU 18 
Coriander Morocco Bleached........ 8 es 
Coriander Morocco Natural No. 1... 6% 8% 
Mustard Seed, Cal. Yellow.......... 11 13 
BEL 6.5105 60600 s0swievescoeee 8% 10% 
iajeam, BRUNE S00sdddsssccneses 32 36 
QROBRRO ccccccccccccccccccccccccces 11 14 
rg » Dehmation oo. eee 7 9 
Dalmation No. 1 Fancy.......... 6% 8% 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 







Domestic rounds, 180 pack.......... @25 
Domestic rounds, 140 pack @37 
Exports rounds, wide. @50 
Export rounds, medium............. @34 
Export rounds, narrow.............. @42 
ee We NS 55 's16:4:5-0:0-0'0 0:0 60° @06 
i EN i oce.dtes eeeusneses @03 
Je ae @12 
No. 2 bungs....... @7 
Middle: 8s, regular @50 





Middles, select, wide, 2@ a1," in. “diam... -60 
Middles, select, extra wide, 2% in. and 
1 


GARE ee ener 
Dried bladders: 
EER Tr 1.00 
UO eee -80 
= ae .60 
Se: Se Cones ressecnasedecenane Ge 
Hog casings: 
Narrow, Per 100 yds..........scceeeeeeeeB0 
Narrow, special, ne BOP: FER vctvecscvsas 2.25 
Medium, regular ...............ss000ee. 2.10 
CY TEE WEB, . ow vccccccoccdccceecsa 1.75 
Extra wide, EE Bee FOR. occ cecccscscsace 1.75 
port bungs CAOTRS Ee CES OCS ED ECCSVSBSee & 28 
Large DEIMG DUNGS. 20. cccccccccccccercs « 21 
Medium prime bungs...............0+e0s -14 
Mall prime bungs.........ccccccccccces 10 
Ey Cn ekneeen ies evece seed ee 17 
al pa nan cae .08 
Ash pork barrels, black iron hoops.$1.35 1.37% 
Oak pork barrels, black iron hoops. 1.25 1.27% 
Ash pa barrels, galv. iron hoops. 1.421%4@1.45 
Oak pork barrels, galv. iron ange. 1.32% @1.35 
we ite oak hem tierces. . 2.12% @2.15 
Red oak | tierces. . 1.871%4@1.90 
White Ay lard tierces 1.9714 @2.00 
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NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, yearlings, 751-1,118-lb. fed... .$11.00@11.50 


Cows, common to medium............ 4.50@ 7.50 
EE 8 w00.cn bats ded wane neace eamlein ee we 8.50 down 
Vealers, good and choice............. 9.50@10.50 
VORICRS, WOR 6 co s.6 cb ccesocevcsves 6.50@ 9.00 
Vealers, cull and common............ 3.50@ 6.00 
Lambs, good to choice...............$ 8.00@ 8.50 
Lambs, medium, clipped............. @ 7.50 
eee eee @ 4.50 
Hogs, 189-lb. average, good.......... @ 9.25 
Hogs, good to choice 90-140 lbs...... $16.50@17.00 
City Dressed. 

ee ere | 23 

CMOGCS, MOTIVE, TEs occccccecceesccecom 22 

Native, common €0 fair... ...ccccccccecs 18 @20 


Western Dressed Beef. 





Native sfeers, 600@800 lIbs............. 20 @22 
Native choice yearlings, 440@600 lbs... .20 21 
Good to CHOCS ROSES... cc cccccvcescces 18 19 
Seth, ee 17, @18 
ee ee eh es ll @L 
RUE ON Wo se.cikeecccheeGauecwed 10 @ll 
BEEF CUTS 
Western. City. 
BE Mss cevecsnanoad 26 @28 28 @30 
Bes BD BiB cccccevscccescme Geae 25 @27 
es, eae -20 @22 20 2: 
No. 1 loins. -32 @34 36 40 
No. 2 loins. 28 @30 32 34 
(ey See 22 @24 26 29 
No. 1 hinds and ribs...... 23 @25 25 27 
No. 2 hinds and ribs..... 20 22 23 )24 
Bee. DB GO oc cccscecees 19 @20 20 
SUP ED .6 Kok eweenman 17 @18 18 @19 
ls. SF Ss acs ccemsens 15 @16 16 @17 
eC Sr 18 @19 19 20 
Ss i eer 16 @I17 17 @18 
WO. SB GHMCES. .cccccccece 14 @16 
RSS ee te ae 10% Q11% 
ey BO. Ge SR, CI occccccéciecccies 23 @25 
ee, See Ge | BN. wc pec.sevienee 18 @20 
Tenderloins, 4@6 Ibs. avg.............. 50 60 
Tenderloins, 5@6 Ibs. avg..............- 50 60 
GE GEOND ccccccsccevcessecesse des 12 14 
DRESSED VEAL 
DE ctseresnebcanind knees tanedeeennel * @16 
DL. Jcnicsnedeecacemedeeeakemawalenel )15 
WONG then vuwsadatsavees soemeenean 2 @14 
DRESSED SHEEP AND LAMBS 

I IEE 0s ocd oineiee nie whi eee ~eeeu 174%@18% 
Lambs, prime to choice............e6:. 16 17 
SI GD. wcccecgucentacetvnceetersss 15 @16 
A III, «40.50 see ein ucdhacwiacgsoxe neem 14 @15 
=e eye ae 11 gis 
EL SE 4s: nntduesenneescapannaes 9 11 
Pork loins, fresh, Western, 10@12 Ibs...21 22 
Pork tenderioina, fre@h. .....cccccoccccre 35 40 
Pork tenderloins, frozen............... 30 32 
Shoulders, Western, 10@12 lbs. avg....1744@18 
Butts, boneless, Western......-......-. 21 @22 
BUCS, TOSCIAL, WeStetR. occ ccccccccces 21 @22 


Hams, Western, fresh, 10@12 lbs. avg..19 @20 
Picnic hams, Western, fresh, 6@8 Ibs. 


EE. oncgisca nae dumencaaiaie sewoneeee 16 17 

Pork trimmings, extra lean............. 21 22 

Pork trimmings, regular 50% lean...... 15 16 

CSE 606s 60uccencbetendéseGuneqncene 14 @15 
SMOKED MEATS 

Regular hams, 8@l10 lbs. avg.......... 21 2@22% 

Regular hams, 10@12 lbs. av 2 


Regular hams, 12@14 lbs. 
Skinned hams, 10@12 lbs. 
Skinned hams, 12@14 lbs. 
Skinned hams, 16@18 lbs. 
Skinned hams, 18@20 lbs. 









ee SE Ms SNe wnccesiensececeacs 

ee, Se Ss Oe k.6:5:0060%0%%0 00% 

City pickled bellies, Said Ibs. avg.....23 @24 
Bacon, boneless, Western...............28 29 
eS rrr 26 27 
Rollettes, 8@10 lbs. avg. 22 23 
Beef tongue, light..... nee --23° @25 
Beef tongue, heavy... @27 


FANCY MEATS 


Fresh steer tongues, untrimmed...... 15c a pound 
Fresh steer tongues, l. c. trm’d..... 30c a pound 
NEN, GEE. aware ddeuwaseedeis 35c a pound 
WWOCEIEOREE, WORE occccccccccccecce a 
EE I ik acd cls tb eee aaa 15c a pound 
DD, ID woveecceseecesdeeen 3c each 
BE GEE Wedeuesetedncwnecuanwes 27c a po 
IED nipin-sié-cle naauin ta 0s Gharehw eeewain 18¢e a pound 
Beef hanging tenders ............. 25c a pound 
BR GE. visvukweseousesedscenaus 10c a pair 
’ 

BUTCHERS’ FAT 
PE I» in: is iid aceialiaaidicnabitebiatieine 2.25 per cwt. 
ff ease 2.75 per cwt. 
DT MD weséwcedeesonsemnte 4.75 per cwt. 
SEEN GE: are siennsecesseane 3.25 per cwt. 


GREEN CALFSKINS 


5-9 914-12% 12%-14 14-18 18 up 
Prime No. 1 veals..12 180 1.90 195 2.10 
Prime No. 2 veals..11 - 65 175 1.80 1.85 
Buttermilk No. 1...9 1.50 1.60 1.65. .... 
Buttermilk No. 2...8 1.40 1.50 1.55 .... 
Branded grubby .... 1.05 1.10 1.10 
Number 3 1.065 1.10 1.10 


BONES, HOOFS AND HORNS 


Round shin bones, avg., 48 to 50 lbs., 








BOE De DO vcscwcnescsacawenens 75.00@ 85.00 
Flat shin Sones, avg., 40 to 45 =. 

per Di inchetckenwewes 65.00 
Black or afziped hoofs, per ton » 45. 50.00 
White Reeie, POF Bet. cc ccccccccccces 100.00 
Thigh ee avg. 85 to 90 Ibs., per 

Be NEED ose sncecccqesssccestces 70.00 
Horns, oe WE ic icees co oe 200.00 








PRODUCE MARKETS 


Chicago. New York. 
BUTTER. 
Creamery (92 score)...... @31% 3214 
Creamery (90-91 score)...30%4,@30% 32 32% 
Creamery firsts (88-89 
| Re Seantnr ae ss sah kedeeee 


ee ene 
Firsts (fresh) .... 





Standards (fresh) 3 Gos: 
LIVE POULTRY. 
EE. eecnvctenewkedeteenn 13 @19 20 @22% 
SR “c0w vecwewanesgsteeeananee 14 @17 
BOUND ccccvccevceescccce GR sescsececs 
BE. sicctccwnesnnwesans i 
WED ccesiceoventebanhes 15 @2 15 25 
MEE bss0veesacesevinewd 19 @22% 11 15 
MEE aicseeeceaseneaaee 11 @1 7 9 
DRESSED POULTRY. 
Fryers, 31-42, frozen..... 22 @22% 23 23% 
Roasters, 43-54, frozen. ..23144@26 25 27 
Roasters, 55 & up, frozen. 25144 @27% 28 281% 
DOME, GEE cescscccescen 20% @22 22 2314 
GBD cevccececccevcece 23 @23% 2414 @25 
60 and up.............22 @24% 22 @25% 


BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended April 18, 1935: 


April 12 13 15 16 17 18 


Chicago .......35 33 33 33 31% 31% 

New York ....37 37 35 35 “3 53% 

eae 38 38 36 36 34 34 
i ae 38 38 36 36 v4 34% 


San Fran. ....30 30 28 28% 28 28 
Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 
33 33 32%, 31% 30% 
Receipts - Na by cities (tubs): 
Th Last Las —Since Jan. 1.— 
w a k. w =. year. 1935. 1934. 
Gira. -. 507 39,152 by aed 661,990 740,972 
A 2,778 38,522 896,368 1,087,210 
Boston * oliday 13,686 18. 762 Holiday 353,450 
Phila. .. 17,589 16,928 20,009 309,980 _ 384,816 


Total 96,874 108,288 125,460 1,868,338. 2,506,448 
Cold storage movement (lbs.): 


Sam 
In Out On hand wou aay 
April 18. April 18. April 19. last year. 





Chicago ....-. 10,421 11,022 138,931 9,811,520 
SAS 3 77/884 23'188 323°192 1/801,823 

Boston ETN: Holiday Holiday Holiday 300,490 
SOME on ccace 21,120 8,580 $23,020 1,230,422 
ae 109,425 42,790 785,143 6,653,255 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





oo 





Position Wanted 


Position Wanted 


Equipment For Sale 











Packinghouse Superintendent 


Superintendent with years of experience 
and best references is looking for position. 
Thoroughly versed in all departments, able 
to handle men, understands costs and 
yields. W-871, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, II. 





Working Sausagemaker 


Reliable, practical young man with 20 years’ 
general experience in sausage manufacturing and 
several years’ actual experience as sausagemaker, 
seeks position. Has ability to make complete line 
of all kinds of quality sausage, loaves, specialties, 
summer sausage, etc., from any material. Can 
operate department profitably. W-872, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago, Ill 





Hot Weather Sausage Troubles 


Warm weather will soon be here, 
bringing with it difficulties in sausage 
kitchen. Sausage expert is available to 
advise on sausage troubles. W-873, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Working Sausage Foreman 


Expert sausagemaker with 23 years’ practical 
experience on all kinds of sausage, including 
summer sausage, loaves, curing hams and bacon. 
Reputation for making quality sausage. Figure 
costs and make sausage department profitable. 
References. Most familiar with East, but will go 
anywhere. W-875, THE NATIONAL PROVI- 
SIONDR, 407 S. Dearborn St., Chicago. 





Expert Sausage Foreman 


German, age 36, foreman and sausage 
expert, would like to change present posi- 
tion with large packer or firm in East. 
Employed as foreman with present firm 
for 5 years. Satisfaction guaranteed. 
W-867, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 





Sausage Expert 


Am qualified to direct and manage all sausage 
room operations. Expert knowledge of all prod- 
ucts, including specialties. Reputation for making 
quality sausage from any materials. Expert knowl- 
edge in figuring costs. Can put your sausage de- 
partment on money-making basis. W-713, The 
National Provisioner, 407 S. Dearborn St., Chi- 
cago, Ill. 


General Plant Executive 


Quality producer of air and oven dried beef, 
bacon, hams, specialties, sausage, and shortening, 
wants connection. All products produced bring 
premium in price over average market. Would 
be interested only in territory and plant of this 
type. Manufacturing, accounting, cost records. 
Twenty years’ experience. W-876, 1E NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 


eet 


Sander Meat Grinder 


For sale, No. 166 Sander meat grinder 
direct-connected to 15-H.P., 3-phase, 69. 
cycle, 220-volt motor complete with start- 
ing box and 3 sets of knives and plates 
Machine has just been entirely over auled 
and is in A-1 condition. Price $475.09, 
FS-869, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago. 





Specialty Salesman 


Do you need live-wire experienced packinghouse 
specialty salesman? Have wide acquaintance with 
jobbing, large retail trade and chain store buyers 
in East. Complete packinghouse line including 
vacuum-cooked canned meats. Excellent references 
as to ability and character. Available at once 
to go anywhere. W-868, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Il. 








Men Wanted 








Casing Cleaning Man 
Wanted, man to clean casings 
of about 100 cattle per week. 
Superior Packing Company, Mas- 
sillon, Ohio. 





Side Line, Baltimore Salesman 


If you are now selling casings, spices 
or other sausage supply products, here 
is opportunity to make extra commis- 
sions. 

Nationally known manufacturer of 
food products has developed better sau- 
sage cereal. This product is now being 
used regularly by many leading packers. 

Need one salesman to cover Balti- 
more, Philadelphia, and South. 

Write for further information, giving 
present territory. All will be kept con- 
fidential. 

W-874, THE NATIONAL PROVISIONER 

300 Madison Ave., New York City 








Equipment Wanted 





Do You Plan to Make Dog Food? 


If so, you need the right advice to 
keep out of trouble. Expert with prac- 
tical experience can furnish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PROVvI- 
SIONER, 407 S. Dearborn St., Chicago. 








M & M Hog 


Wanted, one M & M Hog, direct 
drive, that can be used for shop 
fats, bones, and dead animals. 
W-877, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago. 








Revolving Bake Oven 


For sale, one “Brand” revolving bake 
oven, 80 pans capacity, complete with 
motor; in very good order, used only short 
time. Will sell at fair price and give trial, 
FS-870, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





Machinery for Sale 


For sale, one 5x9 Morrison tank equipped 
with stirrer arms and full height jacket; 
1 Thomas-Albright Co. crackling press, 
curb 24 in. diameter, 36 in. deep; 1 Marsh 
hydraulic steam pump 14x2x12. Valley 
Chemical Co., Box 346, Saginaw, Mich. 





Backsets and Skewers 


For sale, sharp, straight-grained 
hardwood backsets and lamb and beef 
skewers. Large sizes made to order, 
Caflisch Skewer Co., 3201 Main &, 
Buffalo, N. Y. 





Swing Hammer Mill 


For sale, Gruendler XXXC swing hammer nill 
30 in, diameter, 80 in. width, SKF roller bear 
ings, both grate bars and perforated metal screen. 
Used for grinding wet and dry rendered tankage. 
Can be used for grinding shop fat and bone. 
Kentucky Chemical Mfg. Co., 410 East 10th 8t., 


Covington, Ky. 





Equipment for Sale 


MACHINERY BARGAINS: 3—Me- 
chanical Mfg. Meat Mixers, 1—M. & M. 
Hog, 1—Lard Filter Press, 2—Steam 
Tube Dryers, 6’ x 35’, 5—Cooking Ket- 
tles. Miscellaneous: Lard Rolls, Cut- 
ters, Rendering Tanks, Hammer Mills, 
Ice Machines, Boilers, Pumps, etc. 


What Idle Machinery have you for 
sale? 
CONSOLIDATED 
PRODUCTS COMPANY, INC. 
14-19 Park Row, New York City 





—__—_——— 





U 
WILMINGTON 








Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
. 8. GOVERNMENT INSPECTION 





DELAWARE 














Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 
U. 8. GOVERNMENT INSPECTION 








ALLENTOWN, PA. 
ee 
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[UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 








neat grinder 
3-phase, 60. 


p yith start Selected Beef and Sheep Casings 
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SVISIONEE First Ave. and East River NEW YORK CI Murray Hill 4—2900 
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ay Sausage Casings 


Greenwich Street 723 West Lake Street 
ale ‘NEW "YORK, N. Y. CHICAGO, ILL. Early & Moor - Inc a 


ank equipped 
eight jacket; 


— ue Phone Gramercy 3665 SAUSAGE CASINGS 


eg Schweisheimer & Fellerman 
Importers and Exporters of Exporters 139 Blackstone St. 
wers SAUSAGE CASINGS 


ight-grained Selected Hog and Sheep Casings a Specialty Importers Boston, Mass. 
nb and beef Ave. A, cor. 20th St. New York, N. Y. 


Je to order. 








“The Skins You Love to Stuff” 


Importers and Exporters of 















































THE CUDAHY PACKING Co. Sheep — Beef =- Hog 
Importers and Exporters of 
Selected Sausage Casings CASINGS 


221 North La Salle Street Chicago, U. S. A. 





HIGH QUALITY 
PROMPT SERVICE 
TO SELL YOUR PRODUCTS FAIR PRICES 


———in Great Britain M. J. SALZMAN Co., INC. 


communicate with 


STOKES & DALTON, LTD. 619 W. 24th Place, Chicago 


Cable Masalz, Liebers, Bentley Code 
Leeds, 9 ENGLAND 
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THE E. KAHN’S Sons Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff W. O. Ford B. L. Wright P. G. Gray Co, 
259 W. 14th St. 88 N. Delaware Av. 631 Penn.Av.,N.W. 148 State St. 
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Main Office and Packing Plant 


Austin, Minnesota 























Hunter Packing Company 


East St. Louis, Illinois 






Straight and Mixed Cars 


of Beef and ‘Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 


The 
RATH PACKING Co. 


¥ & 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 














ey 


BUS PACKING © 


Pork and Beef Packers 


Columbus, Ohio 
Schenk Bros., Managers 








New York Representative: M. C. Brand, 410 W. 14th 8t. 





St. Louis | 
Shippers of Straight and Mixed Cars 


Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild’’ 
New York Office—259 W. 14th St. 


BREPRESENTATIVES 


D. A. Bell, Boston, Mass. Washington, D. C. 
M. Weinstein Co., Philadeiphia, Pa. © D- Amiss! Baltimore, Md. 
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HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF = PORK — SAUSAGE =- PROVISIONS 


BUFFALO —OMAHA — WICHITA 


NIAGARA BRAND 














Week ending April 27, 1935 
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HONEY BRAND 


Hams — Bacon 


Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


Hygrade Food Products Corporation 
3830 S. Morgan St., Chicago, Ill. 
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Philadelphia Scrapple a Specialty 


ruins John J. Felin & Co., Inc. [5 


4142-60 Germantown Ave., Philadelphia, Pa. emetnal 
New York Branch: 407.409 West 13th Street 
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Superior Packing Co. Partridge 

Price Quality _— Service PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


Chicago = \ St. Paul 


red | Liberty 
DRESSED BEEF ARD- Bell Brand 
BONELESS BEEF and VEAL Hams—Bacon—Sausages—Lard—Scrapple 


Carlots Barrel Lots F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 















































foods of Unmatched Quality | || C- A. —_ _—— Co., Inc. 
Ca, IN. I. 


ies KAY Manufacturers of 
QUALITY ea 
a nt 


HAMS — BACON 
LARD — SAUSAGE 


SOUTHERN ROSE SHORTENING BACON DAISIES 








The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS SAUSAGES 
Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 
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<> HAM RETAINERS 





Write for the 
New Folder No. 33 
and ANCO Prices 

















THE SUPERIORITY OF 
ANCO HAM RETAINERS 


rand bk is best substantiated by the fact that a great portion of 
crapple : = the leading ham boiling establishments in the United 


ata. Ba Saacnel “ ~ States use them exclusively and are enthusiastic in 
penance . S their approval. 
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| ; ANCO Ham Retainers are drawn from single sheets 
, Inc. > of fine steel, double coated with pure tin after fabrica- 
tion to insure smoothest and cleanest possible prod- 
uct. Simple design of the patented covers, which are 
fitted with special double torsion springs, eliminates 
the use of any mechanical press. These Retainers are 
saving time and expense in producing perfectly 
shaped boiled hams for hundreds of users. 








LARD 


DAISIES THE ALLBRIGHT-NELL CO. 


ae Eastern Office: 5323 S. Western Boulevard, Western Office: 


' 117 Liberty Street ° 111 Sutter Street 
: New York, N. Y. Chicago, IL San Francisco, Calif. 
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YOU SHOULD USE 
ATLAS GELATIN 


The less evident the gelatin, the better the jellied meats. 
That’s the idea behind Atlas Gelatin. 


For Atlas is a specialized gelatin, intended for one purpose only ..4 
making jellied meats. : 


That’s why Atlas is 


Transparent .... . so the meats can look their very best. 


ee. 4 awe so that the true meat flavor is not 
obscured. 


High Test and because of this high jelly strength, 
it is economical to use. 


In purity, Atlas meets all state and federal pure food regulationss 


Swift & Company 


General Offices: Chicago 


GUARANTEE 


If you are not 100% pleased with Atlas Gelatin ... both as 
to results and economy ... you may return it to us at our 
expense. 








